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To all true NPEn INN of Artand 
Knowledge. 


Ometunes 1 write the formes of burning balls, 
Supplying wants that were by wood fals ' 
Sometimes of tubs defendedſo by Art, ( wrought; 
As fire in vane hath their defirudtion ſought. 
Sometimes 7 write of laſing Benerage, 
Great Neplune and his pilgrims to coment; 
- Sometimes of food, ſweet, freſh and durable, 
To main'ame life, when all thmgs elſe were ſeat. 
Somctunes 1 vorite of ſundry forts of faple, : 
which netther Ceres nor ber handmaids knew. 
I write to all : but ſcarcely one belceues, (true. 
Saue Diue, & Denſhire, whe bane found them 
ben heauens did mourne, ia cloudy mantles clad, 
And threatned famine to the ſons of men : 
when ſovbang earth denyed ber hindlyfruit 
To painfull ploush man and his hindes ; cueutben. 
1 write, relicuing remedies of dearth, 
That Art wnght belpe, wh:tre nature ;madefafaile . 
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THE EPISTLE. 
But all in vaine © theſt new borne babes of Art, 
Ju their untimely birth firaightway doe quaile. 
Of th: ſe or ſuch like other new found hls, 
#ub painf,ll pen, 1 whilome wroaght at large; 
Expetlixo flill my Countrits good therein, 
And not reſpebiing labour, tize,or charge. 
Bit now my penand paper are perfumed : 
1 ſtorn is write withcoppreſſe,or with gall : 
Barbara's Canes are now become my guils : 
Rofe-waity tsthe inke 1 write wi'tpall.. 
Of ſwxetsthe ſweeteſt 1 will now commend 
To ſw*cteſi (reatmesthal the earth doth beare * 
Theſe are the Saints to whom 1 ſacrifice 
Preſerues and conſcrues both of plum ardpeare. 
Enpaling now adiew : tuſh, marchpaxe wals 
Are [irong —_ beft befit our age. 
Let pierarg bullets turne to ſugar bals, 
The Spaniſh, feare is buſht, and all their rage. 
Of Marmelade,and paſie of Genua, 
. Of Muiked ſugar 1imend to write, 
of Leach,of Sucket,and Duidina, 
Afﬀordingto each Lady her delight. 
1 teach both fruits and flowers to hreſerye, 
And candythem, ſo Nutmegs,Cloucs and Mace; 
To make both Marchpane paſte,and ſugerd plate, 
And caſt the ſame in formes ofſweete(t orace. 
Each bird and fywele ſo rroulded from the life ; 
And aficr caſt in ſyaeet compounds of Art, 


As 


As if the fleſh and farme which nature gant 


Or,parching Sunze with his looſer rates, 


THE EPISTLE. 


Did flill remaine in eutry lim and part. 

hen cryſtall froſt hath nipt the tender grapes 
And clean cotſum' dthe fruits of every vittts 

Tet here behold the clufters freſh and faire, 

Fed from the brauch,or banging on the lin#. 

Tbe Wal, ſmallnut,and the cheſmt ſweet, 
whoſe ſugred kernels loſt their pleaſng tafte, 

Are here from yeere to yeere preſerued mect, 

And made by Art with ſtrongeſt fruits to laſt. 

The Artichoke, ani th' Apple of ſuch ftrength, 
The Yun, Pomegranate with the Bar 

No ſugar us d,yet colour,taite and ſmell, 

Are bere maintaizd and kept moſt naturally- 

For Ladies cloſets,and their diftallatoris, Tp 
Both waters,ointments,and ſweet ſinelling bats, | 
In eaſie tearms without affetted ſpeech, 

I here preſent moſt ready at their cals. = 

Azd left with careteſſe pen 1 ſhould ont | 
The wrongs that natere on their perſons wrought 


For theſe lhewniſerelieuing we arts 1 ſought. 
Ne idle thoughts, or vain ſurmiſed Skil, 
By fancy fra d within a theorich brain, 
My Muſe preſents wnto your ſacredeares; 
To winyour ſauours falſtly,1 diſdaine. 
From painefull prattice, from exPcrience, 
1 [od pbough coft lypriyſteries derugts 
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THE EPISTLE 
wth fiery flames, in ſcorching Vulcan's Forge, 


.To teach and fine each Secret,l do firiue. þ ( 
Accept them well,and let my wearicd Muſe F 
«Repoſe her ; in Ladie uy 9 ps awhile. = - 
Ss, when ſhe wakes,[he baply may record / 


Her ſweetefl dreames tn ſow more pleaſs ng (tile. 
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The Table, 
NOod Reader, for the videriiandiny: 
Fof this Table knowthat a þ,c,d, doe 


vine direftions unto the fonre [enoralt 
parts of treaties of this books 3(a / y__ 


firſt phe reſtin 9 ER 
'- Nula Cutipmndridgecywernad 
-  {18C 
Almonds in leach. . '; + - 2 
Almond 0 ar d ic :"2;9F 
Almonds into « Gig 258 
Aligar diſtille bas 


Appleskept dry all the yeere-- 42,47 
Aqua rubea. - bg 
Aqui compoſtta.of Thong !yrbs . 


Artehokeskepr | LONg. +.» ils 1: az6h 
£6 £22V715: 2D: Hott Bd 303330 
B Ags ſweet to lj among linnen 

> BIRT IDA 325 44 658/ Ogg 
Ball totake out ſtaines 763 + 
10 Puree 577 or! .:d.8 
Balfrte water * {12 32 ni en: bye 


Beaumangee!:; 290416 3 to Set; G2) 
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The Table, 
'Beefe powdered, kept long without 


charge c,I9 
Beefe freſh at the fea C,20 
Beauty for the face .d,7,14 
Bisket bread,orFrench bisker a,rg 
Bisket called Princebisket a,20 
Bisket called Biskertello a,2r 
Bloud of hearbs b,z2 
Borage candicd a,IT 
Bottling of Beere truely . .c,7 
Bottles muſtic helped -Cy28 
Bottle Ale molt excellent — .c,z2 
Brawntocate,tender & delicate cr 3 
Broom capers preſerued 4337 
Broyling without fmoke c,26 
Bruiſc helped _ dz24 


Butter taſting of ſpiceor flowers a,21 
dC 


C'= {weet without ſpices or ſu- 
gar t a,6 
Candying of flowers 2,953 
-Candying in rock candy 42,3342 
Candyingof Orcnge = 4,35 
Candles for Ladicatables C39 
77 - cane 
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The Table. 
Candles hanging in the aire 
Capers of broom preferued 4,37 
Capon boyled in white broth =c5. 
Caſting in ſugar plate 4,13 
Cafting of ſugar 1n party moulds a,43 
Caſting and moulding of fruit a,q4 
Cherries pteferued_ a,s 
Cherrypulp keptdry all the yeer a,45 
Cherries dried in the Sun ' 4,46 


Cheeſe extraordinary C,22 
Cheſnuts kept long. a,73 
Chilblanes helped a,l5 
Chine of veale or chicken boited c,10 
Cinamon water b,io 
Collis white,and like gelly 4,55 
Comfitsof all ſorts 4,54 
Conſerues of prunes or daſons a,zo 51 
Conſerue of Strawberries a,5Tr 
Cowcumbers preſerued 2,36 


Cowſlip paſte 2,40 
Cowſlip water, or vinegar of the co- 

lour of rhe Cowllep - ag34 
Crayfiſh kept long ' C,31I 


Creamclowted C323 
—E* Damagsk -_ 


The Table, 


> B 
Tamas: powder, d,19 
_ *© Damſons in Marmelade A,31 
Damſon pulp kept all the yeere a,q5 
Damſons in conlerue a,50,52 
Dentifrices for the teeth d,26 
Diſiullationof hearbs in a new man- 
RET b,11 
Drying of fruits in the Sunne a,q6 
E 
Glantine water b,2 
Eringo rootes preſcrued a,1 
Extract of vegetables bag 
F 
F ace ſpotted orfreckled, whey 
16,2 
Face made faire d,7.1 : 
Face full of heat,helped. 'd,1 1,16,17 
18,19,20,2L 
Face kept white and cleers dd, 13 
Fiſh 1nto paſte c,14 
Fifh fry2d,kept long C,17 


Fleſh kept ſweet in Summe? £424 
Flics keprfrom oyle peeces C,30 
<z Flounder 
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The Table. 
Flounder boyled on the French faſhi- 


on C.3 
Flowers preſerued 24,9 
Flowers candied a,o,1I 
Flowers in rocke candy 2,42 
Flowers dryed without wrinkling 

a,63 


Fruit preſerued a,s 
Fruit how to mould and caſt a44 
Fruit kept dry all the yeare a,45-46 


; 47 
Fruit kept long freſh 4,70 
G 


Elly chryſtalline a,26 
— Gelly of fruits 4,29 
Gelly of Almonds a,zs8 
Gilliflower kept long 2,51 
Gilliflowers preſerued a,7 
Gillifower water b,20 
 Ginger-bread a,22 
Ginger-bread dry a,23 
Ginger in rock candy a,33,42 
Ginger greene in firup a,49 
Ginger candied 4 


Glowes / 
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| The Table. 

| "Glonestoperfume d,34 
| Gooſeberrics preſerned a,8 
| Grapes growing allthe yeere a,62 


T Andwaterexcellent d,2.28 
Hands ſtained,to helpe d,s 


| '& Iflopdiſtillec inanew mannerb,1 1 
Juyce of Orenges or Lemmons kept 
;  AaAlltheycere C35 
| Jumbolcs to make a,n6 


F - 
4 lf Arks to boyle. c,4 
b x ) 


Lauender 


7 


Grapes kept till Eaſter 2,64 
| H 


Hands freckled,to helpe ds : 
Hand water of Scotland b,2r 
Haſell nuts keptlong a,72 
Haire black altercd d,z0,37 
Haire made yellow d,z6 

| Herbs diſtilled in a new manner b, 11 

+ Herbs to yceld falt b2 

+ Herbstoyccldbloud b,22 

|. Hony to yecld ſpirit bar 3 

I. 

{ TRiſh Aqua vitz b,o 
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 Marmelade of quincesor difons 2,30 


The Table. 
Lauender diſtilled in anew manner 


b,rx 
Leach of Almonds "2,27 
Leach. - = 1 .. 2,59 
Leg of Mutton boiled aftertheFrench 
faſhion Cc »7 
Lemmons in Marmelade 241 
Lemmon moulded and calt © 2,44 
Lemmon inyce kept all the yeer c,35 
Lettuce in ſucket 2,32 
L iquorice paſte | a,40 
Lobſters kept long c,T 
M 
Ace in rock candy 2,42 
Mallard to boyle c,& 
Marchpanepaſte 4,12;18) | 
Marigolds preferved- _ 
Marigolds candied a,onr 7 
Marigold pate *  - 2q& 


Marmclade of Lemmons-or Orenges 


May-dewclarified 
Morphey helped - 


: _— Werangs, "x - PE > 


'- Mulberies in gelly 2,29 


L 
” Musk ſugar > {1 
{ Muſtard meale -: C,25 1 
| Muſtinefſe helped or preuented in | | 
| .- waters | _ | 
N 
\| Vemegs inrock candy 2,33,43 l 
:.-» Nutmegs candicd »34 || 
Nuts moulded andcaſt off a4 || 
Nuts kept long a3 | | 
K- O 4 
3 ( JRenges preſcrned 23 7 
] Orenge pilscandyed a,3s 
| Oxcnges in marmelade 2,47 


| Orenge moulded and caſt off a,q4 
Orenge inyce kept all the yeare c,35 
: Qilter $ kept long c,i5 
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 PAltcof flowers a,1.4;40- ; 
” © Paſte of Nouie a,ly 


{ Paſte to keepe one moiſt a,z17 
- Paſte called puffe paſte a, 24 
* Paſte ſhort without bueter 4,23" 
| Paſtc ofGenua of Quinces- \ 2,30 
[0 | ailC. 
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Paſte of fiſh = C,t4 7 
Peare moulded and caſt off: a, 2 
Peares kept dry 
Perfumes Gelicae gd focal nt 


Perfaming of Glones. | 4 * 
Pickrel boyled, on/Fhe french faſhion : 


= 4. ; 


Pigeons of ſugaryate. 1 

Pigeons boyled with Rice ' +1 -*: 0,9 
Pigge to ſowſe Cohe2 
Piggs petitoes boiled after che gon: | 


faſhion .._* 20,8 
Plums preſerued - -110-af 3 
Plums dryedin mas of fl "2 F 
Pomander to make 64. * 


Pomander renewed { 
Pomatum molt exccllent-forthe face ; 

Det 13 
Pomegranats kept long, a,63 
Preſeruing of roots a,T 2} 
Preſerving of Cowcumbers a,36 5} 
Prunesinconſerue...  .  * a,50;F& | 


Ralp of fruitc kept allthe yeare. :a45. - 


Quidi 
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i NVidinia of Quinces 
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a,28 
N, uinces intopaſte of genna a;zo 
Quainces kept dry all the yeer a,47 
_— keptlong 4 2,67 
Ooh | R: 

; | ark of ſugar paſte a, 
Raſpices ingelly: 4,29 
Roots preſerued : © - a,1 

| Roorscandicd 4,53 
- Rofaſolis tomake- bis 
" Roſemary flowerscandicd 2,9 
Roſc-leaues todry a,z6 
Rofe firup a,s 
Roſes preſerued 2,7 
Roſes and Roſcleaues candied a,9.1 1 
Roſe paſte a,40 
Roſes kept long 4,61 


' Roſelcaucs dryed without wrinkles 


a,63 


Roſewater diſtif'd at Michaelmas b14. 
' Roſewater diſtilled. in a ſpeedy _ 
| 1 NET 


15 
Roſes 


apre — x 
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TheTable. 


Roſe-water molt excellent - .b,x83 
Roſe-water and yet the Roſc-lcauts 
not diſcouered . - + _ .bgz3 


Roſc-watcr.and oyle drawn eogerine 


Roſe-water of the .colonr of the Ra 


34 

Roſe-vinegar of :the colour of 4A 
Roſe . £34 
ti made i ina naw 97 maj 'J 


$ 
Allet oyle rified ad EE, in 
taſte and fa 
$4lmon opt long! frelk. 
als of her 
Saledelicatefor the EDD 
Sawſcdges: of Polonia 
Sirup of Violets 
Sirup of Roſes 
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Spixitof wine pr REES #2 "'E 4 
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Eras of wine "mp 


Ci ofiDGes, . 
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Spirit of wine taſting of * aty 
table © 


Spirie of ho by 
itjr of h Hbeand flowers W-- 
6 white and cleere . | 4d,2 
== aol "das 
8. Trnerofirein. d,27 
| 2,29 
2,57 
a,z2 
ket ws green Walnuts 4,49 
mus 2,2 
by arpaſte for fone © a, YO 
Ir place tocaſtin'- a;r 3 
platc of flowers '@i$4 


Ir plate to colour. "edt Jt : ri 


ir calt imparty'tqoj j 
| Stigarſinelling & taſt gofthe Lou tour ne 
| ; ec _ T. ? 2 — Wnt 
} OY - COVION? 
'2 Teeth kept whites pant 49 
| Thyme difilledina Aves bits 
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"roles | 
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The Table. / 


; $f { Troflesfor MR 

13 ; Y/ meer diſtilled 

Fd Vinegar toclarific 

25 Violet ſirup 

a» | Vioktpaſte 2,40,41 

7 { Violet water,or vinegarof the colour 

29 | 4 

: | of the Violet C34 

6 ; Viquebath b,g | 

9 d | Afers to i. HY 2,56. | 

4 VV wan in ſvcket 249 | 
_ , Walnutskeptfreth lon a,65,66 F 

; Wardenskeptdryallt _— 2247 

, | Waſhing water fweet bD,21.d,2,28,” 

| 29 

| Whites of eggs s broken ſpeedily c,29 . 

 $ Widgentoboyle c,6- 3 
a Wine, taſting of wormwood, made *Þ 

ſpeedily c,33 4 
» Y | 3 
YI helped d,25 Þ| 
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The Art ofPreſeruing, 
Conſerning, Candy- 
WE - 

I. How to preſerue Erings roots, e/Eiu- 


la Campana, and [d of others m the 
ſame manner. 


eth themrill they 
gc render:rhen rake 


they haue dropped 
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as much as they will : then hauing - 


a thin firup ready, pur them being 
cold into the firup beeing alſo cold, 
and Jet them ftand fo three daies, 
then boyle che firup ( _—_— ſome 
more freth firup to ir, ro ſupply thar 
which the rootes haue drunke vp ) a 
little higher :and atrhree daics cnd, 
boyle the firup againe wichout any 
> new addition,ynto thefull height of 
a preſeruing firup, and pur m/fyour 


rootes; and ſo kceperhem: Roores Wy 
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The Art ofpreſerning, 
preſerued inthis manner, will cate 


very tender, becauſe ' ncucr 
boyled in the firup. _ 


2» Hor to make mush-ſugar of com 
mn ſugar. 


—b 


— 
Ln, 


- 


IIS MH LE. , 
we" |» Fa _—_ 


d[ {> ay 
YZ; 


w 6 


Ruiſc 4 or & graines of Muske, 
Wo them in. a piece of Sarcc- - 
net, fine-Lawn or Car brick dou. 
bled: lay this in the. bottame of a 
gally por, ſtrewing your ſugar ther- 
on: ſtop your por cloſe,' and all the 
Sugar in a few daies will both ene 
and taſtc,.of Muske: and you may 
3 lay more ſugar thereon, when you 
XF hauc ſpent that ſugar, which will 
of alſo recciue the like impreſſion.Such 


*27i\ Musk-lugar is ſold for two ſhillings 
| Of $epound. , 


F TS 3- How todry Roſe-leantsin a moſt 
wy excellent manner. 
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oftcckiats 
2 in your Roſes is in'a _ $DSY--| 


away 
oy may beall of ——_— ir : Jay them | 
Ne abour one inch in thi 
# the ficue; and when they hauc flood 
97 halfe an houre, or thercabout, they. 
WE will grow. whitiſh on the top: ler 
ox them yet remaine without -Itirr 
A rill che yppermoſt of them bee 
aj dricd: - + a ſtitre chem rogether, 
3 and Jeaue them about one other 
x balfc houre: and if you finde them 
mJ. yin the en Nirre them together 
{38 2gaine, and ſo continue this worke, 
3 vntill they beethorowly driedz.then 
Ng purthem, hot as they are, into an 
FF carthen "por, - hawi :, _ beer 
W1 
and filugy 


; AG theſe. pots. LE h 
FL. wich corke and wer or! 
with wax and rofin mixed, wh: hog 
9 and tainy your potina.chimncy, or; 
comtinuall. fire, andſo they, 
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* The Art ofpreſerning, 


re their relenting, take the fi 
jy oufeare thr re Candlemas, and 


themonce againe into a fieue, 
Y pr them vp and downe often: 
ell Ithey be ary: and then pas then 
yp againe hot into your 


Note, that you mult ſer vp yout' | 


oucnlid;bur not Jute ir about when' 
youſetin your role leaues,cither the 
firſt or ſecond time. Poif,numero 6. 


4-A moſt excellent firup of Violets. 
both apes and tmiiue. 


Xpreſſe* the ityce of clipr Vio- 
lers,, and tothree parts of iuyce 
take one fourth 'part of conduit 
water': put'the ſame itito an Ala. 
- blaſter mortar, 'with the leaues 


NF which you haue ſtamped , ' and 


-wring the ſame - out thorow a 


+ cloth, as you did ar the firſt, in- 


the ocherijesr pur therer0 a ſt 
xr - proportion. of the fineſt'$1- 
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4 Conſerninggandying,d'c. ' Od 
© ger and brought - allo into-a molt } 
FYs finepowder:: let the ſame ſtand 10. K\ 
or. 12, houres in.acleane glaſed car- gy 
then panzcthen draine away tbe clee- 7d 
-reſt,and pur/it imtg aglaſle, agd par 
thereto a-few drops of ''the jyiceiof 
Lemmons,and it wil become cleere, FN 
rranſparant, & of the viokr cojour. | 
Then. you may exprefie moxe iuyec 
;anto the lugar, which will ſecele in 
ape Cope we the-thic- IFÞ 
-keſtparof the igyce; ! beating 
; theſawe ypon a gentle fire, ic will ga 
ao become a good figup of violers, 7 
:but nat comparaltle roithe firſt, By 
this manner of worke yeu:gaine onc « 
_quarxer of firup- mare than diuerſc 


Apotinecaries 
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S+ A frngular manner ofmahing the 
ſong of Roſes... 


F Fl a filuer Baſon three quarters 

full of rain-watcr or Roſo-warer : 
\/ | put thercin a conuenient proportion I, A 
| B of {4 
AQFIC ER ISAS > ; 


- 


" PR h, P % % A ? <_—= 
ET EP, YE SIRI 3%, w#4 4#, 4 


by 


0 vf Roſe-lexues:  couer the baſon, - 


and ſect it ypon+ a por of hot water YE 
(awe vnally batecuſtad: :)Mm 3- es 
quarzcrs ofan houre, or 'one whole : IN 
houre at the moſt; hall purchaſe . if 
The whole and 'rinfture- of-; 
the roſe: then - out ==} 

out all thcir quor 

ne ng in the , 
By 'ſamcwater: continue this iteration ;j 

| -ſeuen times, -and thenmakeirvp in iQ 
-afirup: and this firup workertiwore FD 
SISSRRED 

mice of the R ou 

*may make ſundry other firvps in /\ | 
this manacr. Oxere of hanging a 
pewrer he adouer the baſon, if the + 
aſcending water-will be worth the 


keeping, 


6. Anether way” for the drying of 
Roſe leanes. 
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Ry © Anger the heat of a hotr 
ſunny day vpona ———_— 
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Conſerning,candying,&c. Ot 
them vp and downe cill they bedry FB 


as they do hay ): then pur them vp 
on alafles well ttopt and luted,kee- 


. pingyour glafics:in warme places ; 7 
ET weckinn keepe all flowers: {{ 
| bur herbs, after they are dried in Ofs 
this manner, are beſt kepr in paper vs 
bags, placing the bags in cloſe. cup- gpy 
boards. 7 . | ; 
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 7-How to preſtrue whole Roſes,Gilli- 
flowers, Movigelds,&s, ' - 


4' £%. _ 
v1.47 


Y 


Dp Roſe that is neither in che Ei 
bud, nor oucrblowne, in afirup, {KF - 
conſiſting of ſugar double rcfined, & v5 
Roſe water boiled to his full height; IF 
chen open the leaues, one by one, gf 
with a fine” ſmooth bodiin, cither 
of bone or wood; and preſencly,if ic A 
be a hot ſunny day, and whileſt the | 
Sunne is in ſoine good height, Ia 
i a them on papers inthe Sun, or 
| WW drythcm with ſome gentle, heat in ON 
| Ak By \ a by 
boron UuXEz 


__ 
+”; 


of 3, 


_ The Artof preſerning, 

a cloſe roomchearing the raome be- 

fore youſet them in ;or in an ouen 

ypon papers,in pewter diſhes: and :.1 
cf purtheth vp inglaſſcs, & kvepe * 

rhe in dry ctip 


- neere the - 


8.7he woſt hindely way to preſerus 
; proves. 4.mey hide gre 


T VOumult firſt purchaſe ſome rea- 
[2 Y enble quantity of their owne 
+ Spyce, with a gontle heat, vpon 
embers, inpewter diſhes, diniding 
thejuiceRill as it commeth in; the 
Kewing + chen botle cach fruir in bis 
owne iuyee, with a conuenicnt pro- 
portion pf the beſt refined ſugar. 
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9. How to candy Roſtmary-flaxyers,Reſe- 
leaues Roſes, Marigolds, ev. with 2 
preſcruation of colour. 


Deke refined or double refined 
| x Ugar-candy icſclfe,inn 
lire] the roof boiler my 
t; put in- your roots or 


Rovers when up.is eythce v1 
A fully cold, anon. lex them: $ 
F rſt ercim ill up have pier V4 

57 vienly; than ral os —_ 
J rn Guffer:; 0 


ing ia more. if you lee. 
- cauſe, butno vai $E par 
in when your fi- 
50lds ——_ 
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; F/ The Art of Preſerning, 
Thy 10.4 moſt delicate andſtiffe ſugarpaſte,” 
: F whereof'to caft Rabbets, Pigeons, or 
0. anyotberlittle bird or beafs, .cither 
a rom the lift or carued moulds. 


as B=* -difolue 1finglafſe in. faire' 
* - 2. = water, orwith ſome Roſc-water ! 
© \ hr" the later end : then bear blatiched 
$3. zknonds; as, you would for March- 
UV pane tuffe, and draw the ſame with 
F cecamc-and Reſe-water (milke will 
«7 y [aue, but creameis more delicate ):> OI. 
©: then puttherein ſome powdered (u-; 
aha Bar; ifito'Whiclr you 'may diflolae: þ 
Jy your Iinglafſe, being firſtmade into: 
a gelly ; - Rr me 
oy: more linglafſc you purtherein, the! 
WE ne gp parton he 
hy having your rabbers,woodeocks,8cr þ 
WF molded either in plaiſter from life,or' (y] 
AJ. cle carucd in wood (firſt anoiniting 
oF; T—_ —_ _—_—_ of of. 
z2 cetalmonds, and your” plaiſter or. 
 \ 0 eert.,0 meals 
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Conſerning candying, os, 
A quart of creame,aquarterne of 
almonds, two ounces of Ifi 


| and foure or fix ounces offugar is a 


rcaſonable good proportion for this 
birds, rabbets, &c. in the compound 
wax'\mentioned in my 1ewell: houſe, 
in thetirleof the Art of moulding & 


Cofling page ge.60.. For ſoyour moulds 
willlaſt long. x | 


ſugar: boiled. : and ſothey 


will ſeeme asif they were roſted and. 
> breaded.:: Leach and 


dly maybe 
-1 Thispaſte you-: may; alſo-driue 
with a finerowling pin, + as ſmooth 
and as thin as you pleaſe: it laſteth 
nort long, and therefore it muſt bee 
cateri within a ' few daics after” the 


| making thereof. : By this meanes, a 

: bn cdin the © 
orme of a ſupper, being a very rare ; 
4 and firinge deuice, . 03. 93% 


banquet may bee -preſen 
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The Art of preſerning, 


tr.To candy Marigelds;Ro ſes; Bor 
or Raſemary flowers. 0 


Oile Sagar & Roſc-warer a little 
a chafingdiſh with coalcs : 
then put the flowers (being chorow- 


Jy dricd;cither by.cheiSun or. on 'the | 


Fire )into the ſugat,amd bole chem 
alictle: then ftrew the 05/rnh wn 


and Eochem boils boile a le 


Sugar an the > Hde-ofrhe 
flowers. Thele willdry ofthemſclies 


- AN in twoor three hanres in_a- hot fiin- 


- x pr 0y Jonys 


DJ 2. 7 inahe in axrilens linen 


. paſte toprit offs — *7hemgee 
ons —_" 


wv ro coexy Tordan og 
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Canſarnivegcenaying fr. £ 
the whiteſt refined ſugar - you can 
getifearce your ſugar, and now and 
rhen,as you {ce caulc, put in two. or 
three drops 'of damask Roſe-water : 
heare the ſame: in. a ſmooth ſtone 
martar,with great labour, varill you 
haue brought ir inte a dry ſliffe 
paſte:one quarterne of ſugar is fuf- | 
ticient to worke at once. 

a) Make your paſte in little bals, &- 
uery ball containing fo auch by ©- a 
ſtimation, as will cquer your mould 


| TJ or print: then roule the fame with a Wit 
| 7 rowling pin vpon a ſheer of cleane | 


-_ 


" . 


paper, without ſtrewing anly powde- 
red ſugar enher ypon your paſte or 
{ paper. "avi: F 
gd. Theres a countrey Gentlewo- ;$ 
. man whom I could name, which / 
.venteth great ſtore of fagar-cakes .£s 
made of this compoſition, Burt the -I$þ : 
onely fault which | find in this paſte, 
is, that-it taiſttth coo much of rhe 
\ugar,and too-lutle of the, alinonds;* 4 
and therefore you may proue .the | 
. making thercof by ſuch : almpnds 
1" which. 
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Ther Art of preſirning,' 
Y —_ haue had ſome part of their 
e raken from them by expreſſion, 
© you - FT res them with 
| tho ſugar: and ſo happely you ma 
mix a greater quant!1 r them wi 
the ſugar, - becauſe - they are nor ſo 
oyly as theother. | 
[You may mix 'cinamon or ginger x, 
in your paſt,and that wil both grace 
y "the tafte, and alter the colour z- but 
theſpice muſt paſſe thorow a faite 
ſcarce: you may ſtecp youralmonds 
in cold water rall ni ght,and ſo blanch 
them cold 2and ber blanched, dry 
them inaficue- ouer the fire. Heere 
the garble of almonds will wiake a 
Ye cheap paſte. 
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x 73 The making of ſugar-plate, aud rae | 
fling thereef in cerned moulds. 
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Ake one ' pound of the whireſt 

Y g kr or double refined Su- 
| 8 Bar;if you cangertte it: pur thereto 
© Three ounces af pron Comfit-makers 


"RV :. | 
LN þ Gs Pur; 


: Dy Ry 


—_ ” 
F var”; ac 4 
z %S 3 MC ICI-LEICAL : p 
— = by » J , 
OCEAN Re ia cary” »y + 
, 4 -f w 
» 4%; 
4 
+457 


ts 


| I he . 
 $obkegh / 


Þ an. 
4 
© i 


, 
, 
= 2 £O 


$7] 


Sa 
MY: 


p44 © - . 
T” - 


( which nu? ' firſt bee well- picked, 2/Y. 
leauing our the - drofſe): "remem-- ot 
ber to ſtraine the gumme thorough EX 
a canuas? then, ' hauing mixed forme TXy- 
_ of the white :of an egge 'with your "op - 
ſtrained gumme, remper-it with-the «gh. 
ſugar berwixr your fingers by lied *R 'Þ 
and little, ' rill yo! hau6 wrotghe Fs * 
vp allthe Sugarand the Gumme Ad 


rogerher inco a ſiffe paſte ; 2n@ in ij} Þ 


the tempering, let there bealwaics FW 
ſome of the ſugar berweens your 26 


fingers and the Gumme : then duſt E | 


\'# 


+ 
— Y 
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*. 4.6 
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eſerniug, 


b- 3 *\ dared Sugar tho- 
* ' IG} "22 picce of Lawn, or fine linen 
I cloth : and hauijng driven our with - 
2 Jour rowling pinne a ſufficient por- 
F& 4on of your paſte ro a conucnicnt 
NE thicknefle, coucr your mould there- 
mo. with,prefling the ſame downe into 
Y every bollew part of- your mould 
04: with your fingers : and when ir hath 
0D. taken-the whole impreſſion, knock 
FX} the mould on the © edge againſt a 
$$7 table, and the paſte-will iſſue forth, 
with the impreſſion of rhe; mould 
34a YpoRit : or, if the mould. bee deepe 
AF. utc, - you. may put the.point of 
© your kaife gently. into the deepeſt 
Eo cl ponevoce and there, lifting vpby 
ie and little. the paſts out of the 
mould. 


* £ [* ; Andif,inthe making of this paſte, 
= Tf 50: happen..ta. put in too much AVE 
* Hp} 842,y0u may pur more ſugar therc- 
Sy £9,a0d if coomuch ſugar, then: more 
$3 84m 3y0umuſtalfo worke this paſte 
(F# 1nro your moylds as ſpeedily as you 
AVE | can 
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from the edges of your paſte, all 


 fawcer, pith, orbow;e of a good fa- 


| diſb;or ſawcer,and ſer it againſt] the - \ 2 
ficft,till irbe dry onthe inſide: then- (yt 


% . 
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Con]eruing.candying, 50. 4 
can after it is onec nade, and be- Y 
fore it harden: and if it growe ſo JV 
hard tharir cracke, mixe more guw Is 
therewich : cut away with ycur knife 20 

f,> 


thoſe pieccs which hauc no part of &f 
the werke ypon them, and worke FN 
them vp with the paſte which-re- FE 
maineth;. and if you will make Av 
lawcers, diſhes, bowles, &c. then 33 
(bauing firſt dren your pafte o by 
on paper, firſt duſted oucr with ſu- 

ar £0 A conuenient Jargeneſſe and 
thickacfſe ) pur the paſte into ſome 


ſhion,and with your finger prefle it 
gently downe to the inſides thereof, 
till ir reſemble the ſhape of the diſh, 
then pare. away the edges with 2 
knife 'cucen with the $kirt of your 


with a knife get it our,as they vie ro 
doc. adifh of burtcr, and: diy. the 
backſide ; then gild ir on the cdge | 
with the white ofan egg lad og TM 

abour. ur 
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4 -- The cArt ofpreſerning, 
abour the brim of the diſh with a 
' penhill, and preſſe the gold downe 
with ſome cotton; and when ir is 
dry, skew or bruſh off the gold with 
the foot of a Hare or Cony. Andif 
you would haue your paſte excec- 
VE ding ſmooth, as to make- cards and 
aq ſuch like concecirs- thereof, ' then 
roule yourpaſte ypon a fliced paper . 
with a ſmooth and poliſhed: rowling 


pn, . 


T 4.4 way to make ſugar-plate beth of 
colour and taſte of any flower. 
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Take violets, andbcatc themin a 

mortar with a Jittle hard Sugar , 
then pur intoira ſufficient quantiric | 
of Roſe-water : then Jay your gum 
in ſtcep in the water, and ſo work it |, 
into paſte :and fo will your paſte be 
bothof the colour of the violer, atid ; 
of the ſell of the violer In like fort Fh 
may yorr worke with ___— 
Cowſlips, Prizaroſes, Bugloſle, or 
. any other flower: 
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15:70 make paſte of Noute. 


Ake a quarter of a pound of Va- 
'T ins almonds, otherwiſe cal- 
Ted the ſinall almonds, or Barbarie 
almonds, and beat them in-a mortar 
till they come to paſte: then take : 
flale manchet being grated, anddry 
itbefore the fire inadith :- then- ſift 
it: then bear it with your almonds: - 
pur,in the beating of it,a little cina- 
mon,ginger,and the! iuice ofa Jem- 
mon ; and when it is bcaten to per- 
fett paſte,print # with your monlds, 
and fodry itin an oucn after you 
hauc drawne your bread ; this paſte 
a will laſt allthe yeere, ho: 
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16:70 make lumbolls,. 


TAke halfe'a pound of Almonds, 
being beaten to paſte, 'with a 
ſhort cake being grated,and 2 eggs; 
z- ounecs of -carroway ſeeds, being - 
beaten . 


RAS LEED ARID TRICE 
— Fe —— | > { "Co {FT 


—Y A>,-aF) 


ET OS. I 


ry [Ly 


BY 4 RL Lt 49 CHA wt AGE Y 
by $* 1 << = — j —— rv 
— —_ FIT; *. — o az KY 2 La " S Cr Wa 


The c/Art ofpreſeruing, 
beaten,and the iuice of a Lemmon : 
and being brought into paſte, roule 
it into round firings: then caſt it 
into knots, and fobake it in an ouen: 
and whea they are baked, ice them 

with Roſe-water and Sugar, and the 
whitc ofan egge being beaten to- 

. gether, then take a feather and gild. 

S them,then pur them againe into the. 

. euen, and let themſtandin a lice F 

* while, and they:willbce iced cleane 
oucr with Ss ice 2 and ſo ws 
them vp, uu may kcepe them. . 
all Ge—_g oa ets 


X 
{& 


ES 


WW E-* A'S —— " 
I SY Ja, 


TV 
CATS 


* * PF 
AF, 


Y 
g 
iſ 
WH 
«4 

P 


17-Tomake & paſte to keeps you moiſt, if * 
you liit 1101 to arinke of? ; which La- 
dies iſe to carry with them when 
they ride abroad. 


. Take halfe a. pound-of Damaske 
; © prunes; anda quarcetn'of dares? 
. Nonethem both, and beat them in a 
Kg). mortar with one warden being roa- 
FF ſed, or. elſe a ſlice of old. marme- 
a9 lads: : 
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C feedings; 
; Jade: andfo print.ix in your 
and dry it after you haue 4 rep (Kc 
| bread; put Ginger vntoir, ——_—_ m__ 
- may ſerueit.in MAID. 
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. being blanched and dryed in a 
ev] | fieue ouer the rn wacy if a 
ſtone mortar ; and when they bee 
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FW warer inuſt be iitbloud 'warm:then . wi 
* &\ bikoitina foig roll as big as your : 
Ss QA thigh: let it Ray In'tthe ouct- bur! & 
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Conſerning,cavdying,&e, 
pare it and flice ir ouerrhwarge there 
ſugar it ouer with-' fine powdredlu- 
gar,and ſo dry itin an oucn ONN0eF 
and being ery,take irout, and ſugar 
itagaine: then box it, and ſo you 
may keepeitall che yeere. 
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Ake one pound of very fine gf 
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ugar,& eight cggcs,and two ipoon- Al 
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more you beat it, -the better. your, 0 
bread is: then bakeft in coffins, of 
white plate, being baſtedwith-a lit-! & 
tle butter before you put in your bat- 1 
tcr,and ſo kcepe it. . 
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ty Roſc-warer with the juice of a lem- 
Ny. mon, 2nd cyograinzof musk? then 
5 ſtraineit thorowa fair finnen cloth, 
| AF withthe white ofan cg e: then take 
$17 halfe a pound of finc. —_— _— 
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- Ki MAS adobremmand rareed! 
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Conſerning #an dying &' * 
ynto them one ounce of Ginger of 
being beaten, and as much Cina- Th 
mort, one ounce of Liquorice apd ys 
Anniſceds,bceing bearcn together, 0 | 
and ſearccd;halfe a pound of ſugar: oÞ 
then boil all theſe rugcrher ina poſ- Ih 
ner,with a quart of claret wine, tiil I 
they come to a ſtiffe paſte, with ofren xg 
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mould ir on a table, and fo drive _it ;, 
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your muulds with Cinamon, Gin- | 
ger, and > beeing mixed 
together in .This is 
Ginger-bread v{cd atthe Courr,and 
in all Gentlemens houſes ar feſtiuall 
times. It is otherwiſe called dry 
Leach, 
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23.To wake dry Gingerbread. 


| T Akchalte a' pound of Almonds, 
and as much gratcd cake, and a 
pound of fine ſugar, and the yolks. 
of two new laid egges,the iuice of a E 
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Ake a quart of the fineſt flower, 


.© and the whitcs of three cgges, 
andthe yolks of two,and a little cold 
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/ 'Akea quart of fine flower, and 
nega plpfis and bake it 
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white pepper fix whole cloucs, one'- 
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Confarving canding &c. 
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i Conſeruingsandiing,&c. © 
dy thirds of inc whearo'flowert make 4 
Ny vp your paſte imo toater; andyou A 
yy ſhall finde: them very Tweere and 
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"FNJOuer a Roſc. thar js freſh, and 
in the bud, and gathcred> in a 
faire day after the dewe is aſcended, MV&. 
with the whites of egges wel:beater,, yy 
and preſently ſtrew thereon the fine Þ 
wder of-fearecd- Sugar, . and put 
them yp-in Jured' pors, ſerting the 
pots in a coole' place in ſand or 
grauel] : with a fillip at any time Wity- 
you may ſhake off this incloſure, 
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6+.Grapes growing all thegerre-: © lh | 
| "dM Vine ftaſke thorow- a * 

+ Basker of 'carth in December; ga 
which: is likely to bearc "_ 
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. The «Art efpreſerning, 


> thay ore, and when the grapes ate 

| Tt het (forbythis rime it bath raken os 

|} AF roote )keepethe basker in a warme PN 
| 31 place, andthe grapes will continue {& 

freſh and fairc a long time ypon the go 
VINE. p } 4 


63-How ts ary Roſe-leaues, or any other 


ſingle flower without wrinklmng. 
wel in rolc leaues,you muſt in role \ 


> time. make choiſe of. ſuch roſes. as 
7 are neither _ in- the. bud, nor full 
LT blowne ( for theſe hauc the ſmno- 
theſt Icaues of all other) which you 
moſt eſpecially cull and chuſe from 
J the reſt:then take right Callis ſand, 
Bb waſh itin ſome change of waters, 
Ky and dric it throughly well, either in 
Sy an oucn,or inthe ſunnezand hauing 
7 fhallow,fuareoriong boxes of a5; 
| 8a. 97-6: inches deepe, make firſt an 
Ep. cucnlay ofland inthe botrom,vpon 
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' be forced now and then 'to make a 
gentle fire in the roome,'or' 'clethe Þ 
-Brapes will totand peraſdy, 140 
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'66 vv excelins condovyes elit 4 \y 
-xels of ie Walnuts. _ 
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| Giez not your Walnuts before 
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AKE choſe of fach-ak are of 
ſound; arid garhercdin afaire;: 
dry and ſunny ay, place them. in g 
a veflell of wood, containing atirkin 
or thereabour, then couer them with. oÞ 
peanie ale,and fo lerthem reſt :an 
if the liquor carry any bad ſann,at- } 
ter _—_— _ take irofft every 
10.07 1:2 et Out your 
alc at dnlotncds Lomommofyoke 
vellell, ſtop thehole,and'fill> ir vp 
againe with freſh pennie ale: you 
may haue as much for two pence 
at a time as will __—_ for thisput® 
poſe. Theſe Quincesbeing/baked} Wh 
ar Whitfontide, did taſtemoredain- C 
tily than any. of thoſe which 'ate 
kept: in our viuall decoQtions or 


ickles. 


Alfh if you take white wine Lou 

) thararencat( burthen 1: feare you 
muſt- get them of the Merchant, 

X far your Taucrnes. doe hardly ah; 


foord - any pow may koepe 
or ws os why pre 
} freſh allche yeere,and therein ray 
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3 you alſo: keepe your barbaries both 
Ky fulland faire coloured. 


1 68, Keeping of Pomegranats. 


Ake choiſe of ſuch Pomgranars 
-.f asarc {ornd; and not prickt -as 
they tearine it, lap them ouer thinly 
witty wax, hang them ypen nailes, 
where-they may touch . nothing in 
ſome cupboard or clolet in mares 0 

chamber, wherc you keepe a conti= 


nuall fire, and eucty 3.o0r 4. daycs 
turne - the ynder lides —_— 3 


* oy 
i» wy, 4 - —— * _ 
Worry Soni 
. 4 as wet. 


5 c*> ww 
— 


>— 
- - ' 


3, 


and therefore you mult ſo hang them 


v In 
«” 


it packihuecd, that they may hane a 


- 


bow kgotar cither end.: This way 


Pomgranates haue beene freſh rill 
Whitloaride. | 
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CO off the ftalkes of your Ar- 


AC IN. 
as , pL 


— 
ge q 


_ 
- 


tichokes within - two inches 
of the Apple and of allthe reſt of 
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Cenſengig,candying &c. 


on, ſlicing thetp-\ifito rthinne/ and 

WW ſmall pecces, and keepe them in 

Ry this decotion:. when you ſpend 
them, yon'nmſt - Jay then: Erft: in 
warme water, and then in colde, 
takeaway thobitrormneffrofitlloms WS 
'Þhiz:of - M.Paſav; chackoneſt and NNE 
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| : Inamilde and warme: winter; a=! & 
7 bout amencth. or three. weeks: be-» 
: fore Chriſtmas, I cauſcd grear'ſtore 


ty of Atichdes to Bee gathered with: 
& tclieircfrakes:in their full-lengebad? # 

; thicy grave 5 :andg making: frftiat- WY 
good. thicke Lay of Artichake«1 QAÞ 
Jeaues in the bottome of a great I&F: 

and Jarge veſſcl, I placed my Ar- yy: 
tichokes,- ene vpon another, as gh. 
cloſe as I could couch them, couc- ein. 
ring them oucr, ofa-pretty thickes V1 
, nefle with 'Artichoke-lcaves; » theſe: AL 

Artichokes were ſerudd-in_ ar--my ; 7 
TablealltheLenrafrer, the applcs 14 
being red and- ſound, onely. the ' pla: 
tops of the leaucs alitcle yaded, WWþ- 
How which Al: 
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þ pc ch;bcing aimoſt cold,& before: it 
þ> coangealc and harden againe, :and{p; 
& hungvp-bytheir ftalkes, [will laſt Þ 
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71 To __— cle or Cinemon Sugar. 


i% Ap on of ax in cloſe boxes; 


s of Cinamon-: 
EEG. cu a ſhorr time-it-willh 


purchaſe both the-raſte& ſent of-the 


; ſpice. A ones: 
| 73-Haſell 


t 
; 
"ow? >” ap! i _ BL "7 Im? ag 


—_ 


bf ISA Ms + Bec — Fry "” ol 


£ 


Jt; 
[ 

We 
>| 


72.Haſell Nuts kept long. 


A Manofgreatycares and experi- 


ence aflured me, thar Nurs ma 


ny time with full kernels 
& -by burying th 
S well 


em.in earthen. pottes 


t a foote or two in the 
ground: they keepe beft in graudllic 
or ſandy places. Burtheſe nues 1 am 


ſuce ul yecld no oile av'other 
that wax dric in TT. 
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Secrets in Diſtillation. + 


r, How to maly true ſpirit of L 


WIRE. 


w=ALe the fineſt paper you can 
get, or. clſc -_ Virginpaichs e<Þ 
ment; ftraine 1 righr and ftiffe oy; 
' eucr the glafle , wherein you | AY 
pur your Sack, Malmefic or Muska- i 
dinez oyle- the paper or Virgin FE 
parchmenr with a penfill, moiſte- fl 
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rad Balhco with-a gentle fire, AR. 
andby this \meanes you ſhall. pur- gf. 
1, chaſe anelythe true Spirit of Wine. \/; | 
33. Yeu ſhall. not. have aboue two or 

" three ounces at. the. moſt out of a 
galſon of Winc, which aſcendeth in 

forme of a cloud, withour aay. 
. dew or veines in' the hclme; _ 
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all the joints well in this diſtillation. WW WV 
This Spirit will vaniſh in the ayzc,if AF 
; the glaſle ſtand open. | IA 


2» How to rule the ordinzry Spiu 
'  vitof wine thatisſoldfor 
fiue ſhillines and a 
- poble a pitte- 


VeSacke, Malmcfic, or Muska- Ay} 
dinc into a glaſſe body, _— No 
one third ' or more: of your glaſſc wk 
Þ cmpty,ſcriturbalnes,or inapan of FAN 
> aſhes, keeping aſott and gentlcfire: of 
draw no longer than till all or moſt QF 
_ part will burne away, which you {3 
may proue now and then, by ſetting {*þÞ- 
a ſpoonefullthereof on fire, with a eV. | 
paper, as it droppeth from the nofe gm © 
or pipe of the h mayer \/3 
thus drawn hauc any phlegme ther- WS: 
in,then rcCtifie or rediſtil chat ſpirir bij 
againc in aleflerbody, -orin a Þoke /\ 
aoaaigy hr —_ _— by ack 
ng a headon top 0 HF 7 
ry | E 2 7. ſteele e's} , 
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Picker all tlic. blacke' 'niodt Yromh 
the leaves; Dates, halfe a þ 
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Seerets in Diſtillation. 
; and Aqua Rubea therewith, 
p T-AquaRuben, | 


Tk of Muck fixe grains: of Cie 

namonand Ginger, 'ofcach one 

ounce; white: ſugar-candy , one 

pound: powder the Sugar,and bruiſe 

the ſpices groſly: binde them 

acleane linnen cloth, and ts Lo | 
to infulgina gallon-of Aqua com- 


ta,ind, cloleepr Ars 
erg 


aaron =o pur ens get INN 
Turnſole one dramme : ſuffer it to p 
Ntandone hoard then ſhake all | ph 
.together: then, if the. colour like yh 
pt ry is 1s ſertled, ure ' the Tl 
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Secrets in Diſtillation... 
choſen liquorice bruiſed, and cur 
into ſmall peeces,bur firſt cleanſed } 
from all his filth, and.two ounces 
of Anniſſeeds that: are. cleane and 
bruiſed; ler them macerate. five or 
fixe daies in a wooden vellell, ſtop 

ping the ſame cloſe, and then draw 
off as much as will runne cleerc, 
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difloluing in that cleere Aqua vitz 
five or fixe ſpoonfuls of the beſt Ma- gt 
Jafloes you can get (Spaniſh Cure, if {I 
you can ger it,is thought berter than A 
Malaſſoes)then pur this into another 
veſlell; and after three or foure daies 
( the more the better) when the 
liquor hath fined irſelfe, you may 

e the ſame; ſome adde Dates and 
Raifins of the Sunne to this receipt z 
thoſe grounds which remaine you 
may rediſtill, and make more Aqua 
compoſita of them,and of that Aqua 
compoſita you may make more VE & 
que-bath. | 
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Ser tin Difllation. 


| TO.Cinamer water. 


' TAuing a C body or 
Hs: por that will hold xii. 
gallons, you may well make ii.or 
i. gallons of Cinamon- water at 


TI. once. Put inte your body ouer- 


night vi. gallons of conduit water, 
and two gallons of-Spirit- of wine, 


AJ or, to fauc charge, two gallons of 


F Spirit drawne from Wine lees, Ale, 


I or low Wine, fixe pound of the 


R beſt and largeſt Cinamen you can 
get, or elſe cight pound of the [e- 
cond ſort well bruiſed, bur nor bea- 


(& teninto powder: Jute your Lym- 
= beck, and begin witha good fire of 


wood and coales;till the veſſe! begin 
| todiſtiſ then moderate your fre, 
fa.as your pipe may drop apacc, 
and runne trickling -into the Recci- 
uer,but blow not at any tme. It 
helpeth much heercin ro keepe the 
water in the Bucket nur too hore, 
by often change thercof; ir muſt 


ncuer- 
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Seeverrin Diſtillation. 
diters times before euaporation, 
_ that their ſalt. may be the clearer 8 
more tranſparant. This ſalt, accor- * 
ot. to the nature of- the hearbe, 


I3.Sprit of Honeys. 


P!: one part of Honey to 5. parts 


of watcr : when the water boy- 
ſeth, diſſolue your Honey therein,” 


ſcummic it, and -hauing- ſodden an 1 


houre or two, put it into a wodden XX 
veſſell; and when it: is but bloud- | 
warme, ſctit on worke with yeaſt 
after - the viuall manner. of Beere 
and Ale:runne it, and when irhath 
lyen ſomerime,it will yeeld his Spi- 
- rit by diſtillation, as Wine, - Beers Wh 
| and Ale willdoc: | 


14.70 diſtill Roſe-water at Michiehnas, 


"and ts haue a good yeeld is at. any.&+ 
eber tame of the ycere... | 
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[0 -nowand then taſte ofixhatiwibiith ;oF 
HIS cometh both in thebeginning, and \'- 
$5 J towards the latter end, thatyou may {8 
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 Eprefle a good quantity. ofthe: pf 
EXer rakes Cpl on the fire, and YF 
| gineir aps any ma eh ic I 
; willgrow cleare:bcfore it be cooled, 
poure away the: clcered filter with 
a piece ofcotten,and then euaporate 
your filrred juice, till is come to. a 
' thick ſubſtance 2 and thus you ſhall: 
hauc a moſt excellent exrraft of the 
Roſe, Gilliflower,&c,with the per-. 
* fe& ſentand: taſte of the:flower ;; 
F whereas the common way is to: 
- make theextract cither by the ſpi-: 
, rit of wine, faire: watcr, the water: 
of rhe plant, or ſome kind of men=- of 
um» y + by « - 
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| | . 20. 'To.make. 4 water ſmelling of: the: 
Eglantine,Gilhflowers,&c. 


D* the hearbe or. flower, and 
diftill the ſame in-faire-water 
T . m 
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Srovats in Difvlluatrion,”. 
IF in a Lymbeck, draw no longer than 
FF: you findeſent mm rhe” warer thar ifſ- 
: eth, reiterate that water ypon. freſh 
 hearbes,and diſtil as beforc,diuiding 


Ef - -' 21«ASconifh handrwoger: * ' ' 


, TL Be So 'Þ Li 
Ve: Tyme; Lancnder-and Roſe- 
mary confuſedly together, then 

| make a lay ofthicke wine Lees in 
F the bottom of -a ſtone pot, vpon 
; which make another lay of the ſaid. 
S& hearbs,and'thena lay of: Lecs,and ſo 
forward':Jute the por well, bury ic in. 

the groundfor vi.week$;diſtillit,and 
KY iT is called Dames water in Scotland: 

57 Alictle thereof pur intoa baſon of: 
comman water.makcth yery ſweere 

da walking water.. y 
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© -22. How10 araw the: bloud of hearbes: - {« 
| Tamp the hearbe, put the ſame N 
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FN ons oy nip wee 
lure the glaſſe very well : digeſt irin 
balnco xy. or xvi. daics, ;and yolt 
ſhall find the ſame ve red: diuide 
the watriſh part; an that which 
remaineth, 1s the bloud or effence of 
the her be 


23. Roſerpater, and yt the Meehan 
at diſcoloured. 


Y Ou muſt diftill in baInco, and 
when the betrome of your pew- 


rer Still is thorow hor, pot in. a. few 
leaues at once, and diſtill them 3. 
watch your Still carcfully; and, as 
ſooneas thoſe are diſtilled, purin. 
more.l know net whether yourprofit, 
will require your {abour, yer — 
of itas anew contuſion, } ' 


How to recourr Roſe water, or any: : 
Tother diflilied water that bath get- 
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/\ Seeratsm Diſtillation, 
y mt or ypon Roſe cakes bro- 
| ken all-in” peeces,'and then after 
macerationfor three or foure hours 
os With a gentle fire, rediſtill your was 
Is eer-Dothisina' Limbeck, take beed 
WE of drawing too long for burning, 
te Valcfle your Lymbeck ſtand in bal- 
neo, 


I 25.T0 draw both yood Roſewater, and 
, Ole of 'Roſts together. 


-A Fter you” hauc digeſted your 

: Roſe leaues by the [pace of 3. 

| rmoneths,' ſicut ante, mn. 3. cither 

Xy in barrels or hookers, then diſtill 

« 6&7 them with fair water in a Limbeck : 
oy draw fo long as you can find any ex- 
aaa celine ſm t the Roſe, then di- 
7p vide the fartie oyle that flectath 
I: on the top of the Roſe water, and ſo 
= you haue 'both excellent oyle of 
OY: wgcrher you O Nauec 
QF more water than by the ordinaric 


5a ' 
«5 \ 
=_y Y I, 
4 . 
a 
<> C4 


V7 


G24\V/ 


"s ©, 
% 
» &\ 


Ini þ 
 "$eeretrin Diſfillations. 
way : and this Roſewater exteniderh | 
farther in phyſicall compoſirions, 1g 
and the other ſerueth beſt for per- FS © 
fumes and caſting boules. You may JN 
alſo diſtil the oile of Lignum Rbodi- (dS * 
wn this way, ſaving that you ſhall F 
not need to macerare the ſame a- 
bouc 24. hourcs in your water 'or & ; | 
menſtruum before you diftill; rhis 8 
oile hath a moſt pleaſing ſmell, FR. 
ina manner equall with \/ 
the vile of Roſes. it 


4 # 


OFR>20}, 


of 
Is 


av 
"WP 


- 


4 wy 
«., 


— ry « 4 


t x 
? 
\f 


% 


-” "4 
Cr *% an > 


Ld 


Fs 


o 4 
A 
—_ _-_ 
1 , 


___ 


(7 
{ 


—— 
's bk. "md, £ , 


F* 


__ 


_ 
> 


Xs, 


—_—_ 
FT -- 


aS+.54 


== 


LY 


a ** 3, 4A ag, 4" a A 
# wv vio £x'COS_ Y ; A . 
”*, >, <, & , 7 


Td 


COOKERY AND 
Huſwitery. 


1, To ſouſe ayoang Pig. 


Aleayong pig being ſcalded : 
Tex an dns COS and whire 


wine : put thereto ſome Bay- 
| Jeaues, ſome whole Ginger, ſome 


Nutmegs quartered, and a few + 
whole Cloues : boile it throrowly,& 
Jeaue ir in the ſame broth in an car- 


then pot. 
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'T Akca Pig being ſcalded: collar &y 


him vplikebrawn, and Jap your 
collars in faire clothes : when the 


fleſh is boiled tender, rake ir our, and. 
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JRESK ' white : make 
EE es - > 
griake for it,with a quart of ap 


! "$20 ris 7 
” da poitle of the ſame JN 


\'/ y "Y 
Ty 3- To boile a Flounder or Pickrell of egy 
the French faſbion. We 

TAke apinte of white wine, the / , 
tops of yong Thyme and' Roſe- Þ 

mary,a little whole Mace, a JIittle 
whele Pepper, ſcaſoned with yer- 
zuice, ſalr, and a pcece of ſweet bur- ( 

ter, and ſo ſerue it : this broth: will 
ſcrue to botle fiſh twice or thrice in. 
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4-To boile Sparrows or Larks. 
Mo "TAKE two ladlesfull of Mutton 


"» 


_— 4 Pg * '8 _ 


broth, alittle whole mace; pur 

into ir a peecce of ſweet burter, a 

A handfull of Parſly being picked: ſea- 
ſon it with ſugar, yerice, and a lir- & 


tle pepper. | | 
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j. Toboile a Caponin white broth. 
me your Capon by it ſc/fe in 


faire water : then takea ladlefull 
* or two of Mutton-broth, and a little 
white wine,a little whole Mac, a 
| bundle of ſweet heatbs, alittle mar-. 
row : thicken it with Almonds : lea- 
ſon it with ſugar & a little veriuice: 
buile a few Currans by themlclues, 
anda Date quartered, Jeſt you,gdif- - 
YE colour your broth,and pur ix og.,the 
I ff breaſt of your Capon, Chicken, or 
o7 t: if you haue no. Almonds, Z 
Aachen it with cz came,or with yolks 
of cggs , garniſh your diſhes on the 
fides with a Lemmon fliccd, and | 
ſugar. | 
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x 6.Toboilg 4 Hallard, Teale, or Vy gen. 


| Tar Mutton-brorh, and pur it 
O a HY put into the . 
belly 
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| belly ofthe Fowle a fewſweet herb4 \ 


A 


' andalittle mace: ſtick haffea;dozen 
ofcloues in his breaſt: thicken it 
with a toſte of bread. ſteeped in ver» 
juice: ſeaſon ir with a little pepper, 
and a little ſugar; alſo one onion 

* minced ſmall is yery _ in the 
broth of any watct-Fow | 
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7.T0 boile a leg of Mutton after the 
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French fafthnon. 


| 'T Ake all the fleſh ourof your Lep 
of Mutton, or at the butt end; 
Preſeraing the $skinne whole, and 
mince it ſmall with Oxe-ſuet and 
marrow: then take grated bread; 
. lweer Cream, and ts of cgges, 
and a few ſweet herbcs : put ymo ir 
- Currans, and Raifins ofthe Sunne : 
ſcaſon it with Nutmegs, Mace, Pep- 
per,and a little Sugar,and ſo pur it 
into the leg of Murton again, where 
» youtookeit our, and few it th a por 
þ- with a marrow-botic or two: ſerne ON 
in. . 
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Cookery and Huſwifery. 


) in the marrow-bones with the ſtew- 
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ed broth and fruit, and ſerue in your 

of Mutren dry with carret roots 
fliced, and caſt grofle pepper vpon 
the roars. 


8.70 boile Pigs-petitoes on the French to 


faſtion. 


mow themAand ſlice rhem, being & 
firſt rouled in a little batter, your bl 


pane gy made with the yolke of 
an cgge,2.[ponefuls of ſweet cream, & 
and one ſpoonefull of flower : make 
fawce for it with nutmeg, vineger, 


and ſugar. 


9.70 boile Pigeons with Rice. 


Oile them in res 
Dingtvee herbs in thcir bellies : 
then take alittle Rice,and boile it in 


creame, With a little whole mace: E 


ſeaſon ic with ſugar: lay it thicke on 
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Cookery aud. Huſwifery. 
their brefts, wringing alſo the juice 
. of a Lemmon ypon them, and ſo 


leruethem. 


10 Toboile a chine of veale or chickin 
in ſharpe broth with herbs. 


Akealictle mucton broth, white 
wine and ycriuyce, anda little 


whole mace:then cake Lettuce, Spi- 


nagec,and Parſley, and bruize it, and 
put it into your broth, ſeaſoning it 
with vyeriuyce, pepper, andalictle 
ſugar,and fo ſerue it. | 


H 10 #ithe Beauinanger. 


Et the brawne of a Ca. 
n :toſe it like wooll:; then 
ile it in ſweet Creame with 

the whites of two egges ; and bein 


IF well boyled, bang it in a cloth; 
* and let the whcy runne from: it's* 

then grinde it in an Alabaſter mor- 

| tar with a wooden peſtel]: then 
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Cookery nd Huſwifery. - 

3 with the . yolks of rwo cgges and a 
$ Jlictle Roſe-warer:' then ler it ona 
3 chafingdiſh with coals,mixing fourc 

_ ounces of ſugar with it ; and when 

itis cold, diſh ie”vp like Almond- 
burrer,and ſo ſerue ir, 


. 23+ To make a Polonian ſarſedge- 


Jake the fillets of a hog : cho 
them very ſmall with a hat 

of red Sage : ſeaſon it hot with gin- 

 . ger and pepper, and then pur it into 


\'/4 a great ſheep's gut: then ler it lie 


C three nights 1n brine: then boil it, -F 
= andhangityp.in a chimney where 
> fircis viually kept: and theſe ſaw- 
MH ſcdges will laſt a wholc yeere, They 
|, are goodfor ſallades, or to garniſh 
$J. boiled mcars, or to make one rellith 
os. 4.cupof wine. - 32] þro 


13: To » ks Sa 
brawne. 


ps: collars of brawn,in kertles of 
water, or other apt veſlels,into 
£ artoncn, heated as you would for 
houſhold bread: couer the veſſels; 
and ſo leaue them as longin the 0- 
den, as you ' would' doc 'a baith of 
bread. A late experience amongſt 
Gentiewomen far excelfing the old 
manner of boiling brawne in great 
- and huge kereles,” _Duere, if purting 
your liquor hot incs'the wvelieks, of 
' the brawni's little boiled firſt, by 
; micans you! ſhallnor giue' great oh” 
; pedition to your work. 


19th regen ig 


Fj [Ncorporare the body of * Ak; 
> Srock-fith, Ling,or any freth Ah 
fa" that is not full of bones. withi 
# crums | of bread, _ — 
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Caokgry: And, Huſmifery. 


&c.and with proper ſpices agrecin 
with the A anos "ler fi 
and of that paſtc,, mould off the 
ſhapes and forms of little fiſhes ; as, 
of the Roch, Dace, Perch, '&c. and 
ſo by Art you may make many little 
9 out of one great and natwall 


they ſuall laſt for ſix monethsſweet 
axd good, and in their na- 
. Jural taſte, 
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TD © ! n {48 . ; | 
x 4 Pen your Oyſters : rake the li- 
CR and mix a rcaſo- 


able proportion. of the beſt white 
wine vineger.youcan pet, a little 
ſalr, and ſome r? barrell the 
fiſh vp in ſmall caske,couering all 
the Oyfters in this pickle, and they 
will Iaſt a long time. This is an ex- 
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/\ Cookery and Huſwifery: Q 
16. How to keepe freſh Salmon a whole 


C 
moneth in bu perfett tafte,aud * © . 
delicacy. | 


Lg 


ww k 


Irſt, ſeethe your Salmon accors 

ding to the vſuall manner:then 
finke ic inaprt and cloſe vellcls. in 
wine-vineger, with a branch of 
Roſcmary therein. By this means, 
Viatners and Cookes may make 
> profic thereof when ir is ſcarce "in 
the markers :; and Salmon, thus pre- bf 
pared, may bee profitably broughe | 
out of [reland, and fold-in London Wk 
or elſe where. 
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17. Fiſh kept long, and yet toeat ſhort 
j anddelicately. ” 


Ry your fiſh in oyle : ſome com- 
| F wand choaraghct- rear 6 ſwee- 
reſt Ciuil otte that youcan ger: for 
the fith wil not taſte at all ofthe oil, MF 
: | becauſe 8h 
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Cackery 40d Huſmifery. 
becauſe it hath a warriſh body, and 
oyle and water make ng true ynity: 
then put your fiſh in white wine Vie 
neger, and ſo you may keep it for 
the yſe of your Table any reaſona- 
ble tune. 
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28. How to heepe roſied Beefe a long 
tame ſoucet and wi olſome. 


+His isalſo done in Wine vine- 

4. ger, yoar pceces being not o- 
' yer great,and well and eloje barre 
> ledivp. This ſecret was fully preucd 
Th — that honourable voyage vnto 
\z4 = ES. 


19- How 1 keepe poudered Beefe frye 
or ſox weeks after it is ſodden, with- 
out apy charge. 


{ H.E N. your Beefe bath 
| becne well and throughly pow- 
- pda <&red. by tcnne or twelue dayes 
> + ſpace, then ſceth is tharopghly, dry £ 
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js Cookery and Huſwifery, of 
ir with a cloth, | and wrap:it in drie (MW 
clothes, placing the fame: ini 'clofe Wi 
veſſels and cupboards, 8 irwil keep :Þ 
ſweet and ſound: two or three me- 4 
neths, as I am credibly informed {| 
from: the expericnce. of a kinde and @ 
loning friend, ; 1-4-4.9% 


« &# 0 
$ 


20. A conctipt of the Authors, how ''M8 
Beefe may bee carried at the Sea, "a1 
without that ſirong and- violent nn- 1 
preſiion of ſalt, which is vſutly pur 

. - chaſedby long and extreame pow- 

ering. © SOITORETES. 


Eere, with the good leaue arid 
fauour of thoſe courrcous Gen- Id 
| tlewomen, for whom I did.princi- We 
pally,if nor- onely, intend thus little 
Treatiſe; I will make bold to lanch 
a lictle from the ſhoare, -and wy 
what 'may bee done-'in the yalt 
and: wide Ocean, andm- Jong and 
dangerous voyages, for the: ber 
+ ter, preſeruation of - ſuch viſual gg 
.. vieualls, as for want of this «1 \/ 


yer; 


: 
L 
b 


4 - 
"2 << ma 


4 
_ 4 


_- 


EOCSLAR | 
Av, ang Nt” 


FF) ty ——— 


fp? 
k 
ry 
I 7 
[ 


« ww; Yo 
P LE SGRS Tz tz 


M 2 jd <7 © Y 


& 
4 


Y 
\? 


j 


* 4 
_ p - Y 
eg - 


FY - 


mo "pa Ave. 6 pond 
a <eYyECTTic ny 


.. Cookery and buſwifery. 


£3 9s oftentimes meerly periſh, orelſc, 


by the extreme pearcing of the ſalt, 
do loſe euen 7% 0-085. ſtrength 
and vertyc:and if anyfuture expcri- 
encedo happen to controule my pre- 
ſent conccipt, let this excuſe: a 
ſcholar, quod in magiiseft volaſſe 


bg 2s. But now toour purpoſe: Let 


allthe bloud be firſt wel] gorren our 
of the Beefe, by: Jeauing the ſame 
ſome nincor ten daycs in our yſuall 
brine ; then barrell yp all the pecces 


in veſlels full of holcs, faſtening 
them with _ at the fterneof the 


ſhip, andſodragging them thorow 
the ſalrſca water(which, by his infi- 
nite changeandliucceſlion of water, 
will ſuffer no purtrefaRion, as I ſup- 
poſc.) : you may happely. finde your 


Becfe both ſweet & ſauoury enough, þ 


Ad when you.come to ſpend the ſame. 
K} And ifthis __—_ to-fall ouctrue 
I ypon ſome rryall thereof had,-then 


cither at my next impreflion, or 


when I ſhall be, yrged thereunto vp- 


any neceflity of ſeruice,. I. hope 
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% To diſcouer the means alſo whereby 
K - (hip may carry fugicicnt ſtare 
of vitua far er ſofein more cloſe 
and conuenient cariages than thoſe 
looſe veſſels are able to performe. 
Brr if I may be allowed to carry ei- 
ther roſtcd or ſodden fleſh to. the 
5 ſca,then 1 dare adventure my -poore 
| ctedit therein, to preſcrue, for fix 
whole moneths rogether, cyther 
Beef, Mutton,Capons, Rabbets, &c.. 
both ina cheap manner, and as freſh 


oo 
SO pe 
9 PT > 


as. we doc now vſually.catc them at. yup: 
' our Tables. And this I hold robe a 
' moſt ſingular and neceffary Seerct 
for all our Engiſh Nauic ; which at 
- alltimes, vpon reaſonable tearmes, NN 
I will bee ready to diſcleſe for the. þ 
_ goodof my countrey. | 
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. Cookery and buſwifery, 
| | vr How to make faundry | ſorts off voſt 


-i Aarntie Buttey, hailing 4 lively tafte 
of Sage, Cllamon, Nutwiegs, Mace, 
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wy 4 dropps of the extraRtd/oyle of Þ 
{RS Sape,Curmimon, Numiegs, * Mace, of 
BY &cim the making vp of” your Bur 

t > | TT'ZE z 
QF ter: for Oyke and Butter wilt incor- ys 
WF porate and agree very kindely and MVC 
&; Paurally' rogether.' * And how: ro 
(&. make theſaid oyles,” with all nece(- 
a farie veſts, inſtruments, -and other 
WE: ciccuniſtancesby a moſt plaine and 

£ familiar defeription; fee wy lewel- 
ao houſe of Artand Nature, vnder the 

BS. Titlc of Diſtillation, A 
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KY 22. How to make a larger and daintity 
AF Cheeſe ofthe ſame proportion of iilke 
Sy: how & commonly vſed or knowne by 
any of our beſt Dairy-women at this 
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Cookgry avd Huſwifery, 


Auing brought your milke in- Bi 
nag. {nyt Ann -renCT; ci Wl 
ther breake chem with your hands, 
according to the viuall manner of Wh 
other Cheeſes, and after, with: a (| 
fleeting diſh, take away as much of 
Ty the whey whenas you can;orclc pur 
the curds,. without breaking, into 
our moat: let them ſo repoſe one 
oure,, or two, or three; and then, 
toa Cheeſe of two gallons of milke, A 
adde a weight of renae or rwelue of 


' poitnd; which weightmuſt reſt yp- JP 
on 2 couer that is fit. with the' moat hh 
orcaſe; whercin it muſt truely: de» 
ſccnd 'by degrees as you increaſe 
your weight, or as the curds doe 
fink ſertle. Let / your curds 
remaine ſo all that day and nighe 
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Cookery and Huſwifery, 
hay a cloth both vader and oucr 
your curds art the leaſt, if you will 
not wrap them all ouer,as they doc 
in other Checſes, changing your 
cleth ar euery turning, Fd if 
you will worke 'in any ordi 
moar, you muſt place a round and 
& broad hoope _ the moat, bee. 
ing iuft of the ſelfe ſame bignefſe, 
} or circumference, or elfe you 
; ſhaſl make a vcry thinne chceſe. 
Furne theſe cheeſes euery mor- 
ning «nd _—_— or as often as 
. yout ſhall ſce-cauſe, rill the whey 
© all runne our; and then proceed 
$ as-in ordinary Checſes. Note, 
£ thar theſe 'moars would bce full of 
= hols, both in the fides and bot- 
| FF, tome, that the whey may haue the 
WY ſpecdicr paſſage. You may alſo 
DI make them in ſquare :boxes full 
of holes, or elſe you may deuiſe 
Fre moats or caſes, either round or 
{quare, of fine wicker ; which, ha- 
uing wicker couers, may by ſome 
fleight be fo ſtaicd,as that you = 
| ne 
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Cookery and Huſwiferys | qe | 
need onely morning and cuening* IF} | 
ro Ttrne bo wrong fide vypward, JV | 
both the bortromes being made oy Wo 
looſe, and ſo cloſe and fitrrimg, as ft | 
they may finke truely within the Ii 
moate or mould, by reaſonof the 
weight that lyeth thereon. Note, 
that in other Cheeſes the coucr of 
the . moat ſhutteth ouer the moar:' 
bur in rheſe the couers deſcend and 
fall within the moares, Alſo your 
ordinaric Cheefes are more - 4 
| nap pry ne c, 
y . reaſon of the violent prefling 7 
CR Ss 4 
en \ ecs, Oe Cut : EXA. 
as A and as "Ling_gpo. Au + + KF 
Alſo in thoſe Cheeſes which are” th} 
preſſed our aftertheviuall manner, 
thewhey that commeth from them. 
if it: ſtand a while, will carrie, \ 
a.creame ypon it, whereby the AS 
Chceſe cwſt of neceffitic bee much wi 
> lefle, and, as I — a fourth . 5 
part: whereas the Whey thar of 
commeth from :rheſe new kinde of 
Checſcs [+ 
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Cookgry and Huſwifery. 


 Cheeſes is like faire water in colour, 
and. carricth no_ſtrength with ir. 


Note alſo, that xf you pur in your | 


 eurds ynbroken, nor raking 4- 
way the whey char iſſuech in the 


$ breaking ofthem,that ſo the cheeſes 


will yet: bee fo much the grea 

cer :-barthar is-the. more crouble- 
ſome way, 'becaulſc rhe curds, © bee- 
| ing render, will hardly endure the 
rurning, vnleſſe you bee very care- 
full. I fuppoſe, char the Angelores 


in France may bee: made in- this 


manner in. Cal baskets, and fo 


s y likewiſe of the Parmeſan: and 


if your whole Cheefts confift of vn- 

+ acer - milke, they will. beefull of 

| burter, and cate moſt daintily, - 
ing taken in their time, 


Fon pen dry: for which Ana 


> may kecpe them, when they 
\Y by fer ypon greene 


ruſhes or nettles. 1 hauce robbed 
my wiues Dairy of this ſecret, who 
harh hitherto refuſed all recom- 
þ Ponene that haue bcene Ne 

er 
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Cookery and Huſwifery.. 
ber by gentlewomen. for the ſame3 
and had I laucd a Chede my ſclf fo 
well as 1 like the reccipr, | thinke1 
ſhould not fo eaſily haue imparted 
the ſame art this time. And yer I 
muſt needs confefle, that for rhe 
berter gracing of the Title where- 


with 1 have fronted ongay et, Io 
liſh this 


I haue been willing to p 

with ſome other ſecrers pf worth, 
for the which I haue maniy times 
refuſed good ſtore both of crowns 


3 and angels. And therefore let no 


Gentlewoman think this Booke too 
dearc, at what priceſocuer it ſhall 
be valued vpon' the ſale therofs nei- 
ther can I _ the worke tobe of 


lefle than twenty yeeres gathering. 


2.3. Clouted creame. - 


T- your milke being new mil. 
ked, and preſently icr ir ypon 
the fire from morning vntill the 
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Cookery and Huſwifery. 
evening, bur Jet it notſcethe £ and 
this is called my Lady Yowng's clow- 
ted creame. 


24-Flefb kept ſrweet mn ſlanmer. 


wa may keep Veal, Marton, or 

Veniſon in the heat of Summer 
ix.or x.daies good, ſo as it be newly 
andfair killed,by hanging the ſame 
in an high and windy roome( And 
therefore a plate cupboard full of 
holes, fo as the windemay haue a 
thorow paſſage, would be placed in 
ſuch a room,toauoid' the offence of 
Fly-blowes-) This is an approoued 
Secret, cafe & cheap, and very ne- 
ceſſary to be knowne and practiſed 
in hotand tainting weather. Veale 
may be kept ten daics in bran. 


25 ,Muſtard-Meale. 


mealec of Muſtard in their markets, 
as 


AL I" is yſuall in Venice ro ſell the 
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Cookery and Huſwifery. 
as wedocflowerand meale in Eng- 


land:this mcale, by the addition of | 


vineger, in two or three daies be- 
commeth exceeding good muftard ; 
bur ir would bee much ſtronger and 
finer,ifthe huskes or huls were firſt 
diuided by ſearce or boulter ; which 
may cafily be done, if you dry. your 
ſceds _ the fire before you 
grindethem. The Dutch iron hand- 
mils, or an ordinary: pepper-mill, 
may ſerue for this purpoſe. Ithoght 
it very neceſſary to publiſh this ma- 
nerof making your ſawce, becauſe 
our muſtard which wee buy from the 
chandlers at this day, is many times 
made yp with vile and filthy vine- 
| ey pray ftomacks would ab- 
orrezit wee ſhould ſee it before the 
mixing thereof with the ſceds. 


26, How to au0:d ſnake in b1 
Bacon, Carbonado,,*. 


_ 


W 


ACLs 


wing of rhþ 


s 


M= little drippivg pannes of \/ ; 
paper, By 
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ty papcr, paſting: vp the corners with 
KT ſtarch or paſte ; wer them a Jirtle in 


2 water { but Pope: Ps Dwntus his 
= Cook will haue them touched ouer 
. witha feather firſt,dipped in oyle or 
molten butter ): lay themon your 
gridiron, and place thcrein- your 
flices of bacon, turning them as you 
ſce'cauſe. This:is a cleanly way, and 
auoiderh all ſmoke. In the ſame ma- 
ner you may alſo broil thin ſlices of 
Polonian ſawſedges, or great Oy- 
ters: for ſo were the Popes Oyſters 
dreſſed. Youmuſit bee careful, rhat 
y your firevader the pridiron flatiie 
nor, leſtyou happen ro burne your 
dripping panncs:; and therefore all 
colc-brands are here ſecluded. 


27.Tbe true boitline of beere. 


IN V V/ Hen your Beerc is 10. or 
Y 12. dayes olde , whereby 
AF ic is growmnc rIcaſonable cleare, 
1, then 
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Co. kery avd Huſwifery. ' 
5 then battle i it, micing your corkes ; - 


very fir for che bottles, and ſto pp2 
them cloſe: bur drinke not of tis,, 
becr,cill they begin to worke agaiae, , 
and mangle, and then you hall find; 
, the ſame m3 ſt excellcar and ſpricely 
- drinke: and this is the rcaſon why 
bottle ale i; bath fo windy aud mud- 
"dy, thundering and Gking vpon 
' the opening of the bottle, boreal ke 
 15commontly. bottled the ſame xi 
that itis laid inco the cellar; wherby 
$0 cal, being an excceding wins . 
ubſtance, bcing allo drawn with. 
We Alc nor yet fincd, doth incorpo. . 
rate with the drinke, and maketh. it 
alſo very windy: andrthis is all the 
lime and gunpowder wherewith 
bottle-ale hath beenc a loag time fo 
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28. How to belp your. bottles when 
they are muſty. 


Come put them inan ouen when 
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Corery - and Huſwifery. 
| the breadis newly: drawne, cloſi be 


F. —Iebertomas andſolerthem reſt ti 
'- morning.-- Others content them- 


wY 


- ſejues with fcaulding them in-hor- 


| C : d iaporonly ill _— ſinout: 


29:Row: rs of pie 


Fig or two ſhred'in :and Y ; 
Ae: beaten amony = whites Y 


es, will bring Nick into' an 


Y pe hy forno bredke tem with | 


- aſtubbetirod : andſore, * by wring. ; 


\' \/1 | ing thett'oftenthorow #ſhonge. 
3o. Hiwto ar fo offe- 


peeves.. 
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J ; Line limed ouer,, and rained 
} \ A abou the creſt of oiſc-peeces or 
Rs wilf catch the Flies, that 
* would orherwifedeface the pictures. 
-* But this [ralian conceipt, both for 


"2c; compnn and'vſc _—_ my 
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PN Cookery. and\ Huſmifety.. . ; 


pleaſe me aboue all other, viz.Prick, SW LF 
a;Cowcumber. full of barly-coraes,. a 
with the ſmalſpiring ends outwards; & 
mate little holes inthe coweumpbper- 
firſt: with a wooden: or, bone. bod- 
kin,andafter pur inthe grain;thele,: 

ick plated, will. jn- time co-; 
uer. all.che; Cowcumber,, {a. as: n9: 
man candiſcern; whac ſtrange:plant: 
rhe ſamethould be Such Coweum- 
bers aretobe hung vp. in the midſt 
of Suramer roomes, to:dray all che: 
Bligs - vato them, which, otherwiſe 
would flic ypoa the pictures or hay- 


gings, 
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31. Toheepe Lobſters, Crafilhs, OF. 
ſweet andgood for ſom? 
few dats, 


Heſe kindes of, fiſh are nated to 
bee of no. durability, os. laſting, 
in warme-. weather : yet, to, pro» 
}- lang their dayes a lictle, though, 
L fcare, L ſhall raiſc the. price of 

| (3 2 them 
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Cookery and Huſwifery. 


themby thediſcouery amongſt le 
hſhmongers (who, oacly in reſpect 


of their ſpeedy decay, doc now and. 


then afford a penny worth in _ 


if you wrap them in ſweet & courſe- 
rags firſt moiſtened -in brine, and” 


then bury theſe clothes in Callis 
3 fand,that is alſo keprin ſome coole 


' or moiſt place: I know' by' mine 


owne experience,thar you ſhall find 
your labour well beſtowed, and the 


rather, if you lay them in ſeuerall 
clothes, foas one do nettouch the t 
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32.'Diutrs excellent kindes of 
botile-ale. 


] Cannot remember, that ecuer I 
diddrinke the like Sage-ale ar a- 


ny time, as that which is made by 


mingling twoor three droppes of 
the cxtrafted oyle of Sage with a 
> quartof Alc, the ſame bcing well 

brewed out of once pot into ano- 
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Cookery and Huſmifery. 

ther: and this way a whole ; Standof 

| ſageale is very ſpeedily made. The 
' like is ro bee-done with the oyic of 
Mace or Nutmegs. But if you will 
make aright Goſſips cup that ſhall 
farre excccde all the Ale that cuer 
mother Bunch made in her life 
time, thenin the bertling yp of your 
beſt alle, runne halfc a pint of white 
Ipocrafle that is ncwly made, and 
after the beſt reccir,witha pottle of 
Ale : ſtoppe your botrle,cloſe, and 
drinkc it when it is ftale.”*Some com- 
mend the hanging of roaſted Oren- 
ger prickrfull of Cloues in the ve 
ell of Ale till you finde the taſte * 
thercof ſufficicncly graced. to your 

. own liking. | 
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| 33: How to make wormewood wine 
very ſpeedily and in great quantity. , 
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.'F Ake fall Roche! or Coniake * 
winc, pur a few drops of the . 
G extra- 
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exttat&d coyle of wotmwordithere- 
m *brewir'rapether (2s 'beforeis 
ſer downe in ibottcie-ake Your ofi6ne 
rifits another,andyoullalltwwc 
ore rieat and 'wholefotne wine 
for your body,' than that-which is 
ſold at the'Stilfyard for right worm- 
57 TT 5-145 
34. Toſt-water - and Roſtivinegty of þ) 
" thetobnrof the "Roſe, undf the 
C owftp;andV/iwlet VINCE. | 


FF you would make your Roſe-wa- 
tcr and Role-yincger of a Rubie 
colour, then: make choyce of rhe 1 
crimſin-velter-colorcd 'leaues,' clip. 
ing away the whites with'+ paire of 
ſheers: and beeing thorow drycd, 
put a good Jarge handfull of them | 
into a pint of Damask or' fed Roſe- 
water :ſtop your plaſle well, and ſer 
it inthe Sunne, till you ſec that the 
leaues haue loſt their colour: wo for 
more expedition, you may performe & 
4 motor apr ark few tiburs, TY 
-f | tO: a 
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Cogkery and Fduſmifer). 
and (when youake :our ithe;old if 
leaues,yoti may putiin:freſb, tall you oe 
finde the: colour to plcaſe-ypu-Knepe hl 
this Roſe-water -in.glaſſes very well 7 
ſtopr ;zthefuller:the berrer; Whar] 
haue : ſaid: of :Roſe-water, theſame 
may allo be intended: of : Roſe-rinc- Þ 
ger, violet, marigold, and cowſlip- & 
vineger:burt the ——— A 
chuſe: far this . purpoſe: rhe col 
thercof will bee the'brighter : and 
therefore diſtilled vineger;is :beſt 
for this purpoſe, ſo. as the'ſamebee 
warily. eiſtilled with a true diuifion 
of parts, according to the manner 
cxprelicd in. this booke-in-theidiſtile 


lation of vineger. : .\... 7 
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35. Fo:heepe the tuyce. of Qranges and token. 
Lengnons.all the yeere for ſauce guleps Ny 


=; 


-Pxpreſſe-: their - .iuyce, and; palfe oof 
FE nthocough an- Ipocrallc; bagge, Ne 


and other purpoſes. 


X ! 
G 4 then +JS3# 
PL foo” ay 2 Oe 41m? FIC SY Rua 


a, , 1, Sj, , A+ "—OO_ Vp 
: » 


pk » das? TLIC C nels 
CITE YI - I 


Cookery and Huſwifgry. 
then fill your glaſſe almoſt +o the 
trop: couerit cloſely, and ler irftand 
forifl it haue done boyling:: then 
fillvp your glafſe with good faller 
oylc,andſer it in a coole. cloſer or 
butrerie, where no Sun commech : 
the _ glaſſes for this' purpoſe, 
areſtraight vpright ones, like ra our 
long bcer-glafſes, which:would bee 

ys madewith lictle round holes within 
[F - x0 inches ofthebotrome,ro receile 
apt fawcets: and ſo the grounds or 
| Tecs would {ctrlc to the bottom, and 
. theoyle would finke downe with the 
T2 tuyce ſo cloſcly,thar all purrcfaCtion 
þ would-bce auoyded: or, in ſtcadof 
holes, if there were: glafle pipes, ir 
were the better and readier way,be- 
cauſe you ſhall hardly faſten a fav- 
cet wellin the hole. You may alſo 
in this maner preſcruc many juices 
of herbs and flowers. 
 Andbecauſfe that profic and skill 
ynitcd do grace cach orher, if (cur- 
;Teous Ladies): you will lend cares, & 
AFp - and follow my direQion,lI will heere 
s  _ 28 | furniſh 
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' furniſh a great riumber of you ( "Io \ / 

'- would I could furmifh;you all } with | ANF- 
the iuyce of the beſt Ciuill Oren- | gr” 

| per at an eaſie- price. About. All-  Z/ 

; hollantide, or ſoone. after, you may. 
buy. rhe inward pulp of Ciuill O-, 6 

 renges,wherein the 1uyce reftcrh,of ; FI 
the comfir-makers for. a ſmall mat-: of 
cr, who doc oncly.or principally | 
reſpect their rindcs,topreſerue and; 
make Orengeadv'cs withall: this, | 
iuycc you may prepare and reſcrue. 

. as Cc } IP 2, ; 


36.How to pwurifet and giue an- 
excelent ſinell and taſte 
unto ſallet BylCo 


Ve alleroile intoa veſſel of wood 

. or carth, hauing a hole in the 

bottome: to cncry foure quarts of 

water, adde one quart of oyle, and, 

ta with a wooden ſpoonc or ſpattle, 

\ beat them well ma_ for a quar- 
) © i 2 5 
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« "or Wer te, _ 
; water, preventing x c 

F fimg —_ the hole: rc- 

chiswork owe: or three: rimes, 

jo anidarthbe Jafftyou hall: finde your 

ID ole well cf ns la this: 

'q maneryou may-alfs clarific capons. 

= groafe, beng firſt melced, andwor- 

& Ling with warmewarter. All this is 

| /N berrowed of Mi Bartholomeus _ 
0 #4, the Maſter-Cooke of Pope Pas 
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Y Buinens kis priuieKiechin; :I chinke: Jah 
if the Jaſt agitation were made in 
: oY Roſe-water, wherein alſo Cloues or 
$75 Nurtmegs had beene macerated,that 


JE fo thigoyle would 
WS fing. 

CE os Orif you! fer a Jarreglaſie i in bal- 
NS neo full of ſwecte oyle, with ſome 
{ ſtore of bruiſed cloucs, and rindes 
£5 © CinilfOreapes or Lemmons alp 


beyet moreplca. 


5 To-therehy; and fo- continue yout Þ 


Are for'two or three hourcs,. and 
_ thenlerting the cloues and rindes- 


" remain inthe vile; till both the ſent -gA3.- 
& taſte dv 1-330 you ; I thinkema- \ 
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Cvokgry: and Rufoifery. 

men which ar this day doo Iothe 
% '(as'l my (tIfdidm Frog giince,) 
would-be eafily drawn to a ſofvient 
kking thereof, 


37. How to: clavifie, vithout any: F 
lation, both white and claret wine - a 
vineger for gellies or ſauces. 


O cuery ſix pints of good wine-- 
forts pur the nies I 
new-laid: ogges welb beaten :- then , 

all into a new-leaden pipkin and . 
—_ the ſametoboyle ods ouer EF 

ntlefire : then Jerir run cthorow Fab 
a ont gelly-dag twice or thrice, . by 
andit will be very cleere, and ny 4 
good onewhole yeare. 


« M To make a- moſt Aebcart white' 
falt for the Tuble. | 


Irſt' calkcine or burn your white 
falr, 6 
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Cookery and: Hufwifery. 
falt:then diflolue irin elcere conduit 
water: Jcrthe water ſtand withour 
ſtirring, forty eight houres.- then 

carefully draw away all the clcere 
water only : filter it, and after cua- 
porate the filtred liquor, releruing 
theſalr. Some leauc our calcigarion, 
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39. A delicate (andle for 
a Ladies Table. 


one your durch Candlcs ro be 
x VAUdipped. in Virgin wax, ſo as 
, their laſt. coarmay bee meerly wax : 
and by.this meanes you may. carry 
them in your hand without mel- 
ting,and the ſent of the tallow will 

not breake thorow to giuc offence: | 

bur if you wauld hauc them to re- | 
ſcemble yellow wax-candles, then 

firſt ler the callow be coloured with AY 

Turmerifgk boyled therein, and firai- 
ned: and after your. Cardles haue 
beene dipped therein to 2ſ:Kcent 
enconicl ler. them take their laſt 
coat 
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Cookery and Haſwifery, 
coat from yellow wax : this may bee 
done in a great round Cane of tin- 
plate, hauing abottome, and bein 
ſomewhat than the Ts 
of your candles 2 and. as the waxe 
ſpendeth,you may ftill ſupply it with 


more. 


40. How to bang your candles mn the 
ayre without candleſiicks. 


| TJ His will make a ftrange ſhew to 


thebeholders rhat know not the 
conceit. Iris donein this manner: 
Ler a fine Virginall wyar bee con- 
ucicd in the middeſt of euery weeke, 
and Icfrof ſome lengeh aboue the 
Candle, to faſten the ſame to the 
poſtes in the roof of your houſe zand 
if the roome be any thin high roo- 
fed,it will bee hardly difcerned, and 
the flame though it conſume the 
tallow,yet it will not melt the wyer. 


41 Roſle- | 
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- F Atcrate. or ſkeepe Roſcleaues 

Yin faire-warer> Jer” them: lie 

therein riffthey wax foure-iin © 
ſmell,and then diſtill the -- 


watcT, 
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ders. ,0oyntments!' in 
beauties, &c; | 


I. As excellent damack powatr, 


yu may take of yreos halfe a 
ound, Roſe leaues: 4. ounces; 
Fo. one ounce, lignum Rhodium 
two-ounces,. Storax one ounce and 
a halfe, Muske and Ciuer of cach 
10graines; bcate and. I 
; them well togerher. 


2. An excellent hand waiter or waſh- 
ing water uery cheape.. 


Ako a gallon of faire water, one - 
handful} of Lauender flowers, 
a, few. Claucs:. and. fome. Orace 
pow- 
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Sweet powders, 
powder, and foure ounccs of Ben- 
lamin: diſtill the water in an ordi- 
naricJcaden Still. You may diftill 
a ſecond water by a new infuſion of 
water ypenthe lecs : a little of this 
will foyceten a'baſon' of faite water 


WE for your table, 


*-3: A ballto take flainesfrom 


lumen. 


7 | : 
Fake foure ounces of white hard 
® Sope? beatirtin a mortar with 


Pa: two ſmall Lemmons fliced, and as 


mich roch Allome as an kafel} rut ; 


Ne roule it vpin aba)]: rub the ſtaine 


therewith z andafter, ferch ir our 


| with warm water,ifnecd be. 


43 A ſweet and delicate 
P-omander. 


Ake two ounccs of -Eabdanum ; 
of Beniaamin and Storax, one 


- 


> ounce: muisSkfixgraines;. cluet, fix 


graines:” 
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| Oznteen ts beauties. lo [i | 


ains; Amber-greaſc, fix graines; IV8 | 
Þ ov - Calamus' Aromaricus => Lig- n 
| num Alocs, ofcach the: weight of a TT | 
great:beat all cheſc ina hormorrar, 
and with an hot peſtcl), rill they & 
come to paſte :then wer your hand 
with Rcle-warer, and roule yp the 
paſte ſuddenly. | 


© 5.70 take ſtainesout ofonts bands 


preſently. 


Oy do this with the iuyce 
of Sorrell, waſhing the ſtaincd 
place therein. 


6.70 take eway (pots and freckles 
from the face or bands. 


57 tle fappe-thar ifſueth our of a 
Birch tree in” great abundance, 
. being opened, in March or Aprill, 
with a recciuer of glafſc ſer vnder 
_ the boring. thercof. to receive the ; 
. ſame, doth perfprme the os me 
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Sweet powdlerr, 
excellently, 8& maketh the skin yery 
cleer. This fap will diffolue peatle3 
a fecretn&{ known ynro many. 


7.4 whitefucuu or beauty 
for the face. 


Ta aw bones of a Hog or Sow 


well burnt, beaten, and ſearced * 
thorow a *fine Searce, 'and after, 


ground ypon a _—_— or ſerpen- 
tine ſtone,is an excellent fucus, be- 
ing Jajd on with the oyle of white 


PITT" 


8.4 delicate wiſhing ball, 


T_=> three ounces of Orace, halfe : 


an ounce of Cypres, . two ounces 


wed) 4 
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- of Calamus Aromaricus,- one ounce 


J © of Roſe leanes,”rwo ounces of La- | 
IS -netider flowers: beatall-theſe roge- \ 


*ther in a mortar,ſearcing'rhein th6- 
rowa fine Scarce," then ferape ſome 
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Oyntementigbeanties,,f © 
caſtill ſope,and diffoluc ir with ſome NY 
Roſe-water, . rhen\ :1carporate 
your powders therewith, by Iabou- { 
ring of them well in a mortar, 


9 Dawu poweuley. 


oe Akofiu ences :df - Oracc, :xwo * 
ces bbrCyptefic, : rwo.counces |. 
of iCakmis, halfe an; ounce; of : WW 
Cloues, :onc :ounce:'.of Beniamin, | Wy 
NNC-OUNCE. att, one ounce BY 
of Storax calamitum, bajfe an ounce * /fN 
of $ 10 pe ix ilwen well to- E tA 


you 


10. To keepe theteeth both white | 
and JRun 


Of! hony take a uarr, as much + 
cr, & halfe ſo much white $ 4h Z 


wine boy themit ther, :andwath 77} \ 
ho -yourteeth cherewir 'now andt n. 4 
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Sweet powders, 


-21. Toallaybeat, axndcleer 
the face. 


>Ake three pints of conduit wa- 

'- & ter:boyle therein two ounces of ({ 
French barley: change your water, 
and pur in the barley againe: repear 
this toJong,cill your warer purchaſe 
no colour from the barley, bur be- 
come very clecre: boyl the laſt three 
pinrs to a quart : then mix halfe a 
pintof white wine therein;and when FJ 
iris cold, wring the iuyce oftwo or 
three good» Lemmons rherein ; and 

vſe the ſame for the Morphew, heat 
of the face or hands, and to clcere I 


the skin. 
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22. Shin kept white and cleere. 
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papatis faceand body: ofa "4 

L AY i: fucking childe with breaſt- ; E 

; © OD mike, or cow-milke,or mixed with *Qx 
«AJ water, '{* 
— No” wt >... wool no 
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O utments beauties, 


water,cncty night; and the child's, 
Skin will wax fair and clcerc,and re-: 


ft Ing 


13. Azexcetent Pomatum to cleere 
the Shinne. 


WAth Barrows greaſe often times 
in May-deaw, ns hath beene 
clarified 4 the 'Sunne, till ir bee 
EXCC white 2; then take 
rootes, ſcraping off 
the outfides: then; make thin flices 
of chem,and mix man _—— ro 
nn ro ſeerhj 
ſ{cummecir well cill ic —_— 
clarified, and will come to rope: 
chen ſtrain ir, aud pur now and then 
a ſpoonefull of May-dew thercin, 
| bearing ir rill ir bee Frnaad cold in 
| often change of May-dew: then . 
throw away thatdew, and putit in a 


glaſſe, coucring ir with May-dew:- 


and ſo reſcrue it to your vſe. Let the, 
mallow roots be two or three daies 
| dried 


"Sweete pawaers, 
ay; dricd in thei ſhade before youw-vie 
chem. This.l had.of a great Profeſ. 
: fort of Art, and for arare-and dainty 
. Secret, as che beſt fucus this day in 


. vice 


I 4. Another minerallfucrs for 


the face. -- 


+ 4 


N corporate with a woadiien p&= 


le, and' in a woodden: mortar, 
: van great labour, fourequnces: of. 


Y fablicare, and:one-:ouncet af crude: ' 


y Merourie,av thoeleaſh&.o5&, hottees) 
i} (you - cannot beſtow. toe: rovch las: 
) ;chen. wo often. 
7h Jim So could water,by ablatzon it 
6 Ja as] exakeawaythofalts fromthe: 
your Water tavice 
: and in-ſcucn; 
of eight daics{the morethe;betrer ) 
; i©will bee du'icificd; Jand- then- it is 
; prepared Lay-ivon with: the ole: of, 
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Ojntments beanties,Fc, - 


IF. To tage away .Chilblancs gut 
of the hands or feet. 


a ” - o x = y 
( ? 


25 


BoY* halfe a pecke of Oats in a I 
quart of water,till they wax dry: _M\/& 


chen: hauing - firſt annointed your 
hands with- ſome good! Pomarum 
and: well chafed them, hold them 


within the Oats. as hot as you- may 


well ſuffer them, coucring the bowl 
wherein you pur your hands,, with:a 
double cloth, to keepe in the:ſteame 


> ofthe Oars. Do this three. or foure 
85 times, and: you ſhall find: the effe&. 
ME. The fame Oars will ſerue to' be ſod+ 
wo den with freſh water three or foure 
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16 TH helpe a face that: ined - 
or pimple. 


IMolue common Salt in the; 


iuyce of Lemmons, and with. a. q 


Sweete pawders, 


lJinnen cloth pat the paticats face 
that is full of hear or pimples. - Ir 
cureth ina few dreflings, 


27. Aliter. 


FT Ake of thoſe little whelkes or 
'""ſhels which ſome doc: callginny 
money : waſh fiue or fix of them, 
and beat them to fine powder, and 
infuſe the iuyce of Lemmons vypon 
them,” and it will prefently bzyle : 
bur if- ir-offcr ro boyle our of your 
glaſſe,then ſtop the mourh thereof. & 
with your finger, or blow into it. ( 
This will in a thottrinie bce like an 
ointment : with which you muſt an- 
eint the heat or pimples of the face 
oftentimes in a day, till you finde 
help. As the oyntment drycth, pur 

; more iuyce of Lemmons to it. This 
of an.outlandiſh Gentlewoman, and 
it is an aſſured remedy, if the heat 
be not very extreme. - Some haue 


found by experience, that bathing 
1 of 
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> ofrheface with hotq yineger cuer ry 
night when they goe to bed, do 
mughtily cepell che huunow:. 


28. AT. 
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1X FA Vilt bay falt well dried and 


mY 
rus tins pA of Ret ce <A een ene ener en ho 
: w k v 6 a a0 oY 
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ered, in double linnen 
ſocks of a prety bigneſſe; let the 
| way —_ - —_ __ 
7} thoocs day apd-night, by rhe ſpace 
{X ity pat nk en Ya 
\ wall: enety morning and cucning, 
let him-dry. his ſocks by the fceand 
put them on againe. _ 
This hclpcd M. Fofter,an Efſex 
man, and an Atturney of the. com- 


| EY mon pleas;withinthelefew yeares, | 
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but how deceaſed ;/whaltface was, 
$ for many yerresrogether,of an ex+ 


3 cecding bigh andfurious colour, of Fg 
my owne knowledge,and had ſpent 


a much mony, in phylick without any E 
 luccelice ar all, mxull hes jobtainred 
2283 H this 
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rake any wet of is feet during the 


arc 


Ake haſfe apound of white th- 4 
Tama vincger,. two News 
eggs with their ſhels,rwo {| 


of the flowers: of brimſtone: let Mi 


theſe macerate iv the vineger wl 
the ſ __ of three daics:-rhen rake 


riderher ful of Þ 
onthe epge c,''bur-not'tos 'C 


deepe, Jeaſt any ot tne yoik ſhould - 
happenalfo roiſſue: lerthar liquor 
allo mix with : the vineger ; -then 
ſtrain all chorow aifine cloth, and 1 

rye: yprhebrimftone in he <loth; 
hke alizele ball: dip thisbillirthe 
| Arained liquor ao tow vſcir;and 
patit onrhe *place* three or fulre 
times-euery'day : and this will ciire 
y redface in toelucor —_— 
ES. 
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Oyutinents, brattties,cfc, "EL 


daies.Some doe alſo commend he 3 iy 
ſame for an approued remedy a- * 
ainſt'rhe morphew, the brimſtonie 4 
or al muſt bekep > inſoai>deſe thing * vp 
from when AS 
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20, How to'tuke away avyyiniple” þ 
fromthe face, L 
\ 


printer gromdn with the __ jy 
of Turpentine,and. appiyed: vnto - 

any pimple onc hourc, maketh'the 
fell ro He puny cous:which being ! 
anoinred wark' che thicke” oyle of ; 
butter thata'riſeth in homining | /. 
from new milk ſodden-a lictle:ouer #, 
nighrt,will heale and ſcale away ina & 
few dayes, lcauing a faire skin be- 


* hinde. This is a mn Skinning A 
Tue, | 
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23.2 To belp any Morphery, Sunmne-bur- 
ningtch, or red face. | 


'ceptwo ſliced Lemmons wi 
arge and faire, in apint of cons * > 
duit water:leauc them foure or five FN) 
-daics ih infuſton,coucring the wa- 
cr; then.ſtrainthe water, and diſ- Ny 
ſolue therin the quantitie of a baſel . 
autof ſublimate(ſome holdadram 2 
rionto a pinte of wa- * A 


en hana the 5 patient © i. 
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Jrvans wherethc griefis,cucry mor- 1 
pO an cuening a little, till the 63 


th pleaſcher; you may make 
the _ FE - 


onger or weaker, accor- | 
gy F orkng | 
22+ Forthe Moiphew, 
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Ake a pinr of diſtilled vineger: 
| Tak "therein two new-ldexgs ,, 
8 [+ 


hn Pan ee PP] Cana —_— 
TOS LINOUSTSE IU CTY vr 


ua ; Des GN ws Le aw; bs owe ot x Was 


af”. 


Iz d 6 FR » d$.29 oY Fg we 
4 fn \,. + ————_ . " I > As 


LO ISS Y 
* Am, 


Omntments beauties, ce 
: wholewith their ſhels,three yellow | 
{ Dock-roots, pickedand liced;two'' 
_ / my of the flowers of brim- 
- ſtone: and (oler all reſt three daiecs, 
& them'vſe this liquor,with a cloth - 
. rubbing the place three or foure 
' times cuery day; and in three or 
foure dayes, it commonly helpeth : 
purſomebran in your cloth before 
you moiſten your 'cloth rheringbid-” 
ding ic'vp in forme ofa linleball. 
NN bar) key of Lee, who ? 
ped himfelfe and a gallane Lady, 
therewith in a few daics, © _ 


: 23« To tale awaythe freeklerin | } 
2/1 6 thefaces 7 72 6! 


Y + VWAſhyourface, in the wane of 
| the Moone with aſpong mor- 
73 ning and cuening, with the diſtil- 
R lcd watcr of  Elder-leaues, letting 
the ſamedry into the skinne. Your 
watcr nauſt be diſtilled in May. This 

H from {© 
We S054 lw? new 3 > 
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ag froma Traveller; who hathaxroll | 
8 himſclte check, 
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= 24-7. 8cure any extreme bruiſe, pew a 
\F5. ſore fall onthe face, or any atber 
ot mneavber ofthe body. 
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4 \ , $I 'F 
{Ay PReſent aberrbe fall, make = 
AI; 4 great fire,andapplyhor clothes, 
FF; one after another, withour inter- 
1; miſſjangthe Patient ſtanding neere | | 
+ the fire for one houreand a:balfor 
a , till the ſwelling bee cleane abatcd. 
WF This I knew prooued, with good 
W- ſucceſle;inamaidiharfell downe a 
IJ. pair of ſtairs, whereby all her face 
MY was extremely disfigured. Some 
$9. bold opinion,that the ſame may be 
a3. performed with clothes wer in hoy 
$6). water, -and then wrung our againe 
$1: before application. Then,. to. rake: 
_ away.thic changeable colburs which. 
ia do accuſtomablyfollowall bruiſes, 
"= nn oning 
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Oyntments brauties, chr. y : 


| flower-deluce: beat itwith red roſe - IN 
Ys - water;and-grindeietillit cometoa- Yo 
F 537, luc: apply-che fame, ; andin.few-: | 

\ koures it rakes away allithe colors ;., 

; burifir lye roo Jong, it will raiſe ( 
f - pimples: renner & wes as 


the colaurs be - RIP 
"i remoucthe ſalue. 
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3; mrregy e 07 6{/ Dug . 
- 25. How to heepe cheteeth cleants. I 


Alcine tharaps- and branches. 
WH of Roſemary" i into aſhes, and: 
A to one: part thereof, pur one pare! 
To rn mix. thenr: 
andwiththyfingar, ft: 
weiſtened alicele with thy-ſpirtle, 
> rubbe/all-chy- recth ouer a pretty; 
NF, whilecucry morning tillthey bee 
WF cleana, burnorto galling 'of thy! 
> Jummics: thenſuppe yp ſomefalte: 
[5 watcror white wine,, gargling the: 
Tp ſamo vp: and: downe. thy maguth a; 
 .\ H 4 while 
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'__ - Sweet powders. 
; while,and thei dry chy mouth with 
414 IG of an honeſt _—_ 
8+} man, a painfull gather Er Ol 


26. Sweet and delicate dentifrices, or 
rubbers for the teeth. © 7. 


Iſolue in foure ounces of warm 
| water, three or foure dramiies 
of gumme Dragagant, and in one 


niphr this will become a thick ſub- 


ſtance like pelly : mingle the fate 
with the ar by reno, 
*and ſcarccd $ thenmake 


R vpthis ſubſtance, inco firtleround » 
7. rolles, of the bigneflc of a childes 
9. arrow, and foure or fiue inches in 
—_ Alſo if youttemper Roſer, 
or ſome other 


- hurrfull + nd be F7 wars 
. wi willihew 
$ full ofplcaſing veines. Theſe you F 
> As may ſweeteneitherwith roſe water & 
bF-- AF Cict,or Musk. OT PnP IG 
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PIE "6-6 | 
a ;Jedoameexpere Bar- 
bey er Glen: with His | b 


inſtrumcht;and 
them cleane by rubbing hg dem, | 
'the afotcſaid roules. - | [/ , | 


-* Andhere, by thoſe miſcrable ex- | ov} 
thatT hancſcone in ſome x "7 
afafipacereſi icends,Lamenforced - xy 
5a dllGentlewomen tobe , : 
poets — wen faffer-theirtecth : FI 
does ami d-made white with IF] / 
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Aqua fortis, which) is the Bar-. 

ual water:for vnleſle theſame 
bero well —_— and carefully * f\ | 
yn andy ba appep within a (y- 

ellings ro bee forced/:rabor- EV # 

romataabeor teeth ro 5 doebepe t\ x 
71ner,vn cr SUgUnes » 4 
here better... i. __ bd 
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N T Know charmany Gentlewomen,” 
Ne as\vell for. the Centiogef their 
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t es; cane ates 
A San aodchen'<al -td ſiveat.- 
2 (Hor the: which. \ Thaue'Yet 
down This manner np,asthe 
mi» beſt tharcuer bobſerued':-Pur into 
AFp abrafſeporofſome good xbizctr, 
IX -fuch proportion offweer herbs,and 
qo hr ow as yer wer. 
| wx egoer cf ruin quantivy of warcr, 
[3 / cleſcrhe rung rag an apt -coucr, 
- & wel-luted-withrſome paſty made AV 
of flower andwhires of Egges: at one 
© ſore partofrliecoler you maſt bec- 7/ 
Jo in a leaden pipe(thecntrinieenver- WH 
-of -waft alſo bee wel-uveb)k this QF (| 
dS * pipe muſt bee-conneyed thorow che FI | 
8 fideofrhe chimney, whote thepor of 
ſtanderh in a thicke hollow Nake-of ol 
a bathing tub crofſed with hoopes, '>| 
according tothe viuall manner, in &Þþ 4 
the topmhich you may cot. ich BN 
a theer at your pleaſure. Now, the Tt 
\ Cf ſtcamoftheporpaſſing thorow the 
| pe vnder le bortomeofche 2 
| \/ fahingrubgrkich mult dee bored Wl 
If fu! 
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; Oynutmentsbeantiesjt& ce 
3. full ofbigge holes, will breathe fo 
KW weert &:wartn a vapour vpn, your 
S body, as.thar ( ——— 
holding your head without the tub 
As you 7k therein) you ſhall ſweate 
molt temperatcly ;and continue the 


- ſame a long'time wihout fain! 
Andthis is performed ah ſto 
charcole firemaimeained vader the 
pot for this purpoſe.Note, ghat the 
roome would be cloſe wherein, yon IF 
place your bathing rub,leſt any ſud JW 
den cold ſhould happen tooffend gig. 
you whil'ſt your body is made open 
and porous to the ayfe.. . »-;. 
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Y, 28. Divers ſortsof ſowcet-hands _; 
water's made {uddenly or: 
extemporevith ex-- 
' kradies oylcs of 
'-  fhices. 
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Omntments,bramties,c, 
be ready tofirdowne. 1 ſpeake nov 
herc of the oyle of 'Spike'( which 
will extend very fartthis way) both 
becauſe cuery Gentlewoman doth 
not like ſo ſtrong a ſent, & for that 
the ſame is elſewhere already.com- 
mended by another Author.” Yer 1 
muſt needs acknewledge ivtoberhe 
cheaper way, forthat 1 afſure my 
ſelfchere may be fiue'or fix my 
of ſweet water. made. with one 
ounce of the oyle, which you may | 
buy ordinarily. fora groat at the 
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29% An excellent froect watts for | 
cafting battle.. 


T KE three drammes of oyle 

of Spyke, one dram- of oyle of 
Thyme, one dram of oyle of Lem- 

73 mons, one dram of oyle of Cloues, 
Yy cn take one graine of - Ciuct; 
and chree graines of the aforeſaid 

\ compolition well wrought toge- 
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/\ 2 Sweet pawaers. 
As there Temper them well in a filuer 
I on- with your finger : then put 
eſame into afiluer bowl, wathi 

it out by little and little into the 
bowle with a little Roſe-warer at 
once,ttll all the oyle be waſhed our 
of: the ſpoon ifAto- the bowl ;& xhen 
dothe hke bylwathing the ſame our 
ofthe bowle with alictle Roſe-was 
teratonce,tt) all the fent be gotten 
out,purting the:Roſe-water ſhi] in 
Nx a glaſſc, when you hauc tempered 
1 the awe in the bowl ſufficiently. A 
' pintof Roſe-water will be ſufficienc 
[> to mingle with the ſaid proportion: 
Fs & if you finde the ſame not ſtrong 
cpoagh-of the Cjuer, then you may 
to cuery pint put one graine and a 
halfe, or two graines of Ciuet to 
oy che —_ of three grains of the a» | 

forc-laid compoſition of oyles, 
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T His is done with ole of Vitriol: 
bur you muſt do ir very careful- 
ly nor toiiching the skin.. ."." 
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Ju. Tormowthe for 'of Paneer 


Alaloas grain of Cliiet;; and 
woof Mus; orif yow double 


; - theproportion; neg fomuch 


the ſweeter; A robes ypon 4 
None with a Refe-marer = and 
afrer,wet your ds wi 

farce, = way workerlic ſamein 


Pojaarider.T his is 4 Neighted 
rip arr old Pomdndcrs bat 


my interition's honeſt. 
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33- How: 20 gathey ave: clarifie /\ 

May-dew. 
Ye Hen there hath fallen no 
5 Hhe ni ) 


from ſweet herbs, \grafſe or.come?: | 


ſiraine your dew, and.expoſe ir to 
the Sun in glaſſes couered with 


PSF or. parchment, pricks.full.of 7. 
; oles - ftraine ir = bar woges bY. 
the. rom whit andcleave,. 


ſame. 
the. Summer: - i . 
, Some commend May-dew,gathe- 
ted framFennell.and Celandine,to 


be. moſt excellent for-ſarecyesand 
ſame.cammend the ſame. (prepared 


as beforg) abour Roſcyarer for pre- 74 


ſcruing of fryirs,flowers,&c. 
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7 $4- Divers txcellent ſonrefor'h 
- with their proportions and 
cumſtances; with the Pager _— per- 
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THE Vi Violez, the Otenge, 'the 
Lemmon. ' ducly'propertioned 

with other ſones; rforme this wels 

{> likowiſe of L x Trovaks 

Beniamnin, , 

| Thoenenmer.) is his: Firſt, lay 


a few coales,rill it 
—_— like line »then- ler ic 
cool of itſelt,caking away'the coals: 
chen inde the lame with oye: *X 
I lowocrezti ceine' a zighe 
colourfor a inns _ 
waſh ouer c- WI e 
Toretinns nar ſmoorh ſtone 
incur ame, and llover hen 
your 'gloues to: dry iwpon 2 
lncs en,with TI, 
-diffolucd in ſome. Rolc-warer,;and Wh 
ground with alittlcoifdeBen,or of 
ſweer 
Bp *\y_GY/>_< ; LL | 
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; fincer Almonds ypon a flee: frike 

| Rey =-e gloucs = _ pw 
egumimec eſo ground 

: doc this with a little 

ponges burhes ſure che gloues bee 

rſt thorowly dry, and the colour 

well rubbed and beaten our of the 
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wk crop inleperen ofafponge; 
-alutle 

> andſo lay.ic rpon your 
glouc, lying vpon: gig Picke 
and firajn your gum Dragagantbe- 
Z it.Perfime butrhe one 
de ofywur glowear once;:and then 
hang worptodry,andehenfmiſh the 
chop Aa a MD Musk will 
giuc 
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Onnmments heantiescie, 
; giue a:ſufficienr perſime to cight. 
xerfume is done *pona thim Lambs. 
ns glouc:and if you work ypon 
a Kids 3kinor Goars-skin,, which is 
viuall leather for rich perfumes, 
then you muſt adde more quantitie 
of the oyle of Ben to your gum,and 
go ouer the gloke twice therewith, 
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35.9weet bags to ye among banews. 


11 only with Lignuns ma, 


_ 36.Te make hijreof afaire ellen 6. | 
an: golden colour. . | hh 


HE Jaft water thar is dra 4 
4 fram honey,beeing of a detpe + 
redde colour, performeth the ſame 
| excellently: 1b 
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; Sweet powders, 
excellently: bur the ſame hath a 
Nrong ſmcil,and rherefore muſt be 

fiveerned with ſonic aromaricall 
bodie, 
| Orelſe the haire being firft clean 
waſhed,and then moiſtened a pret- 
ty while by a goodfire in warme Al- 
water with'aſponge,you ma 
moiſten the ſame ina docoRion 
Turmerick,Rubarb, or the Bark of 
the Barberry tree: andſo it will re- 
_ a\imoſt faire and beautiful c- 


The Do gbecrry is alſo an _—_ 


meg Allow 


topomder; ce w e water is 
ready to ſcerhe,diflolue it therein: ; 
fourc ounccsto a portle of water, 
wil be ſufficient:Jer it boy] a while, 
ſtrain ir, and this is your Allome- 
liquor, wherewith 'you muſt firſt 
__ the haire. 
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Ojntments beautias,&c, 


37. How to colour the head or beard - 
into a Cheſnut colour in halfe 
an boure. 


——_— one part of Lead calcined 
with Sulphur, and one parrt of 
uick Jime: temper them ſomewhat 
: 77 with water: Jay it ypon the © 
haire,chafing it well in,8 ft oy = 
one quarter ofan houreor therea,, 


\ bout:then wath the fame off with: 


faire water diucrs times ; and laſtly 


P - with ſope and water,and it will be a 


yery naturall hair-colour. The 
longer ir Jycth vpon the halre, the 
browner it groweth This coloureth 
not the ficſh at all, andyer ic 
fafterh very long in the 
hair.Sep7u expertiun 


